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Quality casings by VISKING for quality products by Rath 


Trade Mark 


Whether it’s boneless ham pressure-packed in a VISKING fibrous casing or a skinless-shankless ham 
packaged in visTEN film, smoked meats go to market in a party dress. Results—more impulse 
sales, happier retailers, greater profits. It will pay you to ask your VISKING technical representative. 


V | Ss K i N G CO M PA N v DIVISION OF CORPORATION 


Chicago 38, Illinois 
IN CANADA: Visking Limited, Lindsay, Ontario 
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IT’S SENSATIONAL 


AME NEW sujfa/o 
“DIRECT CUTTING” 
CONVERTER 


It obsoletes all previous 
Meat Processing Methods 
















Revolutionary Model 
86-X Converter. 
Capacity 750 to 

800 pounds. 








The Secret is in the exclusive new 
Buffalo knife design which operates 
@ It eliminates 4 at tremendously increased speed. 










grinding ... reduces 
cutting time up to 50% 


@ It lowers operating and labor 
costs substantially t 3 a _ 


@ It produces a finer textured product of higher yield Topay's. Send for 


COMPETITION 


YESTERDAY'S Catalog 


MACHINERY ? 
This revolutionary Converter is like a jet plane. Older types of machines just can’t — 
stay with it. A Converter will put you miles ahead of competition. Better get one 
before your competition does (some already have)! Write or call us direct or see 
your Buffalo representative right away about a “Direct-Cutting’’ Converter. 


























The name that has meant the best 
in Sausage Machinery for 
more than 87 years 
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ISOASCORBIC ACID 
SODIUM ISOASCORBATE 


PUT MORE SELL INTO YOUR CURED 
=| MEAT PRODUCTS... AT LESS COST 















BETTER COLOR —Sterwin “‘iso”’ products 


bring out all the appetizing natural color in 
your processed meats. Since most customers 
“‘buy by eye”... more sales for you. 


LONGER-LASTING COLOR _ ,....- 


color maintained for longer period of time. . . 
so longer shelf life with maximum appetite 


’ appeal. 
ites 
PRICE SAVING —You can replace ascor- 
LEARN HOW EASY IT IS TO GET MORE Wii ead : ; te 
a ic acid and sodium ascorbate with Sterwin’s 
SELL” AND MORE SAVING WITH ae 
iso” products and save up to 31%. 
THE STERWIN “ISO” PRODUCTS SPEEDS PRODUCTION 
SEND COUPON NOW FOR FREE SAMPLE — Less smoke- 
AND TECHNICAL DATA house time needed , . . increases production 
d for ee ee ee rate. 
tas Sterwin Chemicals Inc. 


| 

1450 Broadway, New York 18, N. Y. 
Please send me technical data and free sample of | 
| 

| 
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| HIGHER YIELD —Shrinkage is reduced ... 
| 

| [J STERWIN ISOASCORBIC ACID 

| 
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maximum yield assured. 


Stun Chemiiall. 


Subsidiary of Sterling Drug inc. 
1450 BROADWAY, NEW YORK 18, NEW YORK 


() STERWIN SODIUM ISOASCORBATE 











Coast to Coast Service! Sterwin “iso” products stocked at: Atlanta, Dallas, Evanston, lli., Kansas City, Mo., Los Angeles, San Francisco, Rensselaer, N. Y. 
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with pure 


SAV 


® 
ri he 


Pureco crushed “DRY-ICE” mixed with pork or 
beef trimmings prior to grinding, cutting and/or 
chopping absorbs the heat of grinding and lowers 
the temperature. 

Pureco Technical Sales Service is ready to show 
you all the advantages of this new process. Call any 
one of over 100 Pureco distribution points from 
coast to coast for personalized attention. 


*Approved by U. S. Department of Agriculture — Meat Inspection Branch 
Memorandum 239. 


CuRECS, 


Pure Carbonic Company 
A Division of Air Reduction Company, Incorporated 
150 East 42nd St., New York 17, N.Y. = 

AT THE FRONTIERS OF PROGRESS YOU'LL FIND... Gee 
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Business Bureaucracy 


We have sometimes been amused to hear 
a business leader criticize bureaucracy and 
bureaucrats in government when we have just 
had the experience of stumbling over a similar 
department, or individual, or way of thinking, 
in the speaker’s own organization. 

We will venture to guess that there aren't 
many businesses of respectable size — and this 
doesn’t exclude even the poor-mouth packers — 
that do not have at least a few “bureaucrats” 
on their payrolls. They may be hidden in the 
squares and circles of the imposing “chain of 
command” diagrams found at corporation head- 
quarters — but they are there. 

Corporate bureaus frequently have impos- 
ing names; they service somebody or other, or 
they maintain relations, or they are liaison 
agencies between this and that. When they 
are created they may have a direct purpose in 
connection with the parent business, but over 
the years their aims tend to become confused 
and diffused and much of their energy is de- 
voted to maintaining the integrity of their own 
functions (or non-functions). 

In attitude, too, there is an uncomfortable 
resemblance between these business bureaus 
and those in government. There is the same 
determination to “go by the book,” and the 
same devotion to titles, seniority and a’ narrow 
definition of responsibility. Woe to the outsider 
who attempts to cut across channels, or who 
may believe that speed and accomplishment 
are more important than the bureau's pattern 
of methodology. 

We do not mean to imply that these busi- 
ness bureaus fail to do their jobs — as they see 
them and as management may have defined 
them once. However, we do believe that some 
of them would find it as difficult to explain 
the direct utility of their operations to a sus- 
picious stockholder as some government bu- 
teaus do in demonstrating their worth to the 
taxpayers, 

Business does possess one corrective element 
not found in government. One day a repre- 
sentative of management or ownership stands 
up and asks: “Just what are these people 
doing? What are we getting for our dollars. 
and can we do without it?” 


News and Views 





NIMPA's First Regional meeting of the 1957-58 year, that 


of the Southern division, will bring management up-to-date on 
new developments in many fields. The meeting will be on Fri- 
day and Saturday, November 1-2, at the Hotel Roosevelt, New 
Orleans. J. J. Swick of Copeland Sausage Co., Alachua, Fla., 
regional vice president, will open the Friday morning session 
with a report on Southern division affairs. Edwin H. Pewett, 
NIMPA general counsel, and John A. Killick, executive sec- 
retary, will discuss critical legislative and administrative devel- 
opments in Washington, D. C. “Basic Cost and Accounting Re- 
quirements for the Independent Packer” will be presented by 
A. C. Bruner, East Tennessee Packing Co., and J. Ellis Swint, 
Southern Foods, Inc., who are the Southern division directors 
of the NIMPA Accounting Conference. They will report on the 
meeting held at Atlanta October 25 for accountants of the divi- 
sion. Bill Twedell, chairman of NIMPA’s special committee on 
industrial relations, and members of his committee will dis- 
cuss “Using Human Relations as a Personnel Tool.” John Mohay, 
director of NIMPA’s central library of industrial relations, will 
tell how the library can be of use to each NIMPA member. 
Final Friday morning speaker will be NIMPA president Chris E. 
Finkbeiner of Little Rock Packing Co. 

“Can Independent Packers Solve Their Hide Problem?” will 
be discussed by Llovd Needham of Sioux City Dressed Beef; 
Inc., chairman of NIMPA’s hide committee, following the busi- 
ness meeting Friday afternoon. Needham was a speaker this 
week at the convention of the National Hide Association in 
Chicago and will report on views of hidemen expressed during 
the convention. “Advertising, Merchandising and Point-of-Sale 
Pointers” will be presented by Fred Siegfriedt of Fessel-Sieg- 
friedt, Inc., Louisville, as the final Friday speaker. Saturday 
morning will be devoted to a sales clinic, conducted by Fred 
Sharpe, NIMPA’s director of sales training. Also scheduled for 
the Hotel Roosevelt is an all-day NIMPA national board meet- 
ing on Thursday, October 31, and a breakfast for Southern divi- 
sion directors Friday morning. The next NIMPA regional meet- 
ing will be held bv the Eastern division on December 6 and 7 
at the Willard Hotel, Washington, D. C. 


Offers To Supply approximately 15,000,000 Ibs. of frozen 


ground beef for the school lunch program have been in- 
vited by the U. S. Department of Agriculture in the first such 
meat purchasing move of the current school year. Offers either 
by letter or telegram are due not later than 2 p.m. (EST) 
Tuesday, October 29, for acceptance by 8 a.m. Friday, No- 
vember 1. Delivery period is November 18 through December 
7. Product is to be prepared from Commercial or Utility grade 
beef in accordance with schedule AA, revised, USDA speci- 
fications for frozen beef. The announcement was made in in- 
vitation to bid No. 2, Announcement LD-215, available from 
the Livestock and Dairy Division, Commodity Stabilization 
Service, USDA, Washington 25; D. C. 


Hog Slaughter under federal inspection was the largest for 


the year in the week ended October 19. With moderate to 
liberal slaughter of other livestock, meat production was the 
largest for a week since January. (See page 51.) 


Secretary Of Agriculture Ezra Taft Benson this week reiter- 


ated his stand that the U. S. Department of Agriculture should 
continue to have jurisdiction over the trade practices of firms 
that process livestock products. He spoke at a news conference 
in Washington, D. C. Secretary Benson said it is possible that 
the USDA should be strengthened in the section that handles 
this work, but that Congress in the past has failed to appropri- 
ate extra money for that purpose. / 
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UPPER PHOTO: John J. Hamel, jr., executive director, de- 
scribes association research project results as other speakers 
listen. Left to right are Martin J. Rubin, NRA second vice 
president; Gerald L. Scott, senior mechanical engineer, Mid- 
west Research Institute, Kansas City, Mo.; Ralph Van Hoven, 
first vice president, and Richard Mortimer, NRA president. 
RIGHT PHOTO: Robert E. Crohan, sales manager, export tallow 
and grease department, Darling & Co., tells of the remarkable 
expansion in the tallow export market. Others at the speakers’ 
table are (left to right) Mortimer, Fred Ortman, associate 
director of the Stanford Research Institute, and John Hamel. 








EITHER smog nor the distractions of Hollywood 
N deterred the members of the National Renderers 

Association from carrying out a full business and 
social program at the group's twenty-fourth annual meet- 
ing, held at the Statler Hotel in Los Angeles from Oc- 
tober 10 through 12. 

During the business sessions the renderers listened to 
reports on the place of automation and research in the 
industry. They were told about the progress of their own 
research program, which has now been expanded for 
1957-58 by an increase of $20,000 in the annual appro- 
priation. An expert on exports emphasized the current 
importance of foreign trade in fats and pointed out ways 
of keeping the business satisfactory for sellers and buyers. 








® NATIONAL RENDERE} 
_ ASSOCIATION'S 24TH 


WHILE RICHARD MORTIMER tells of the 
things to come in plant operations, others 
compare notes on ways of expanding pres. 
ent markets. Left to right are John J, 
Hamel, jr. Ralph Van Hoven, John H. 
Haugh, president, Tucson Tallow Co.; Myer 
O. Sigal, vice president, C. Bernd Co,, 
Macon, Ga., and Robert Fleming, president, 
National By-Products, Inc., Des Moines, 


Three different groups acted as hosts to the renderers 
at three cocktail parties. The annual meeting ended with 
a gala banquet. 

Richard B. Mortimer, executive vice president and gen- 
eral manager of Peterson Manufacturing Co., Los Angeles, 
was re-elected as president of the association, and other 
officers also were renamed. They are: first vice president, 
Ralph Van Hoven, Van Hoven Co., Inc., St. Paul; sec- 
ond vice president, Martin J. Rubin, H. M. Rubin Co., 
Inc., Long Island City, N. Y.; executive director, John J. 
Hamel, jr., Valley Chemical Co., Mt, Pleasant, Mich., 
and secretary-treasurer, Jamie C. Fox. The association's 
silver anniversary convention was set for November 2-0, 
1958, at the Hotel Statler, Washington, D. C. 


NRA“ Aims Have Changed from Political te Research 


URING its 24-year history the National Renderers 

Association has evolved from an organization with 
primarily political aims to a group which is basically re- 
search-minded, said Richard Mortimer, NRA president 
and executive vice president of the Peterson Manufactur- 
ing Co., Los Angeles, The organization is concerned today 
with ways of improving the industry and its operations 
and with making its members better citizens. 

In charting the progress of the rendering industry, 
Mortimer noted that in 1900 the industry used the wet 
rendering digester and in 1925 it started to use the dry 
cooker. It was about this time that the association was 
founded. By 1950 the dry rendering method had been 
improved and in 1952 the association approved a re- 
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search budget of $25,000. While many NRA directors 
had misgivings about their ability to sell this program to 
their associates, the members today do not question the 
value of research since they know it pays. Use of fat im 
feed is one startling example of more things to come, 
Mortimer declared. 

During 1952 the industry also became aware of the 


export possibilities in a fat-starved world, but the rem § 


derers were unfamiliar with the export business. The 
solution was found by the association in Public Law 480. 
NRA persuaded the USDA Foreign Agricultural Service 
to use some of the funds under the law to build trade 
in the industry's surplus commodities. The industry found 
that foreign customers not only wanted good quality, but 
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also knew the difference between good and poor prod- 
uct. With the assistance of FAS the industry has ac- 
quired a post graduate training in the export business. 

High levels of mechanization are used in some render- 
ing plants today. These include automatic weighing and 
dumping of raw materials; automatic materials handling; 
automatic grinding; semi-automatic sacking and loading; 
use of air-operated valves controlled by an electrical panel 
and even closed-circuit TV monitoring systems. These 
advanced tools, as they are employed at his plant, de- 
finitely pay out, Mortimer asserted, 

Mortimer predicted a good future for the rendering in- 
dustry if it develops techniques to ‘sell the good points of 


IN LOS ANGELES, 
OCTOBER 10 TO 12 


ATTENDANCE at the na- 
tional convention in Cali- 
fornia was in excess of 
375 persons. Many of 
the members of the as- 
sociation are shown here 
listening with attention to 
one of the speakers. Two 
Los Angeles TV stations 
telecast a part of the 
convention meeting. 


its products, if product quality is upgraded through use 
of recognized operating procedures and if a code of ethics 
is observed by the industry for the benefit of individual 
companies in the field. 

Many renderers attending the convention were able to 
see the operations at the Peterson Manufacturing Co. plant 
in Los Angeles. The low temperature continuous render- 
ing system, which the company has modified substantially 
to meet its own requirements, was first described in THE 
NATIONAL PROVISIONER Of June 23, 1934. The degree of 
progress the industry has made can be judged by com- 
paring the 1934 NP report with the magazine’s article on 
the Peterson plant in the issue of August 17, 1957. 


Reuderens Jold of Practical Usefulness of Research 


 oeaigal that practical research consists of the applica- 
tion of sound thinking to business problems was furn- 
ished at the “great expectations” panel, at which John H. 
Haugh, president of Tucson Tallow Co., Tucson, Ariz., and 
Ralph M. Van Hoven, vice president, Van Hoven Co., 
Inc., St. Paul, Minn., described ways in which to im- 
prove the market for the rendering industry's products. 

Haugh told of the steps he is taking to expand the 
sale of animal fats. With the cooperation of domestic 
brokers he is exploring the market for fats in feed in 
western Mexico and is meeting with some success. He 
reported that the blending of the feed manufacturer's in- 
gredients with animal fats at the rendering plant is a 
service that has materially increased sales. The feed man- 
ufacturer often does not have the facilities for blending 
fat with feedstuffs, but is willing to have this service 
performed. In blending fat with dehydrated alfalfa, Haugh 
has used a fat ratio as high as 40 per cent for sacking 
in leakproof bags and 30 per cent for burlap bags. 

His company has furnished the fat for experimental 
feeding at the University of Arizona and also is conduct- 
ing feeding tests with a rancher who feeds 3,000 to 7,000 
cattle per year. Haugh believes that furnishing the fat 
free, and devoting time to these projects, is a sound ap- 
proach since such work provides the scientific and/or 
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economic information needed to sell fat for feed to other 
feed manufacturers and ranchers. 

He urged renderers to combat actively the present 
cholesterol scare which, because the discususion is being 
removed from the medical laboratories where it belongs 
to he headlines where it does not belong, presents a 
serious threat to the whole animal industry. 

Haugh cited experiments conducted with laying hens 
in which the control fowl were given no fat in their feed, 
while the experimental groups were fed rations containing 
as high as 7.8 per cent fat. In the 28-day trial it was 
found that eggs from the control group, with no fat in 
their diet, contained more fat than the eggs from the 
fat-fed chickens. 

Cholesterol is manufactured by the body independent 
of any fat intake, which is essential for good health, de- 
clared Haugh. 

A feed composed of fat, molasses and cotton trash has 
been found acceptable and can include from 10 to 40 
per cent animal fat in its makeup, he reported. 

Possible use of fat as the carrier in the formulation of 
insecticides presents one of the most promising research 
possibilities, according to Haugh. The use of fat as an 
evaporation barrier for water reservoirs, its use in preven- 
tion of bloat in cattle and its employment in connection 
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with Uranium 235 are other research projects that hold 
promise for the rendering industry, Haugh concluded. 
Meat meal is a product of recognized value in animal 
nutrition and, as such, commands a premium; consequent- 
ly, nothing should be added to it that detracts from its 
quality, Ralph Van Hoven emphasized. Knowledge of the 
value of meat meal and recognition of the problems of 
the feed manufacturer will help to further the sale of 
meat meal. Meat meal contains many chemical constitu- 
ents which the feed manufacturer frequently purchases 
separately for blending into his products, For example, 
meat meal is high in phosphorus, which is relatively ex- 
pensive, so that when the manufacturer buys meat meal 
he is getting two for one. Meat meal with its amino 
acids and unidentified growth factor is a feed bargain, 
Van Hoven asserted. This fact is easily established with 


Automation No Cureall for Industry Needing Markets 


HILE automation of rendering operations now is 

technically possible, the push-button plant is not 
necessarily the answer since what is possible may not be 
economically feasible, said Gerald Scott, senior engineer 
of the mechanical engineering section, Midwest Research 
Institute, Kansas City, Mo. Before any expensive arrange- 
ments are tried—and automation is expensive—it is best to 
see whether less costly steps can improve performance in 
the plant. Working conditions should be improved through 
better lighting, housekeeping and ventilation. Lost motion 
and needless handling should be eliminated and existing 
equipment utilized to its maximum potential. 

The next step is to mechanize the operation. The whole 
operation should be analyzed to see which steps can be 
combined or eliminated to take full advantage of the 
mechanized equipment. 

Scott cited two rendering plants which he had visited 
as excellent examples of mechanized establishments: Nick 
Beucher & Sons Co., Chicago, and Peterson Manufactur- 
ing Co., Los Angeles. (See THE NATIONAL PROVISIONER 
of December 3, 1955, and August 17, 1957, for articles 
on these two plants. ) 

The rendering industry can profit greatly by following 
the example set by these plants, Scott declared. 

The next step in logical development is automation, 
which should not be confused with mechanization. Before 
an operation can be described as automated it must be 
self-powered, self-controlled and self-correcting. In order 
to be fully automated a machine must be able to detect 
its own errors and make the necessary corrections that 
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the nutritional worth calculator which NRA has devel. 
oped and will make available to the rendering industry, 

Van Hoven noted, however, that no one protein source 
either animal or vegetable, furnishes a balanced diet, A 
blend of animal and vegetable proteins gives the bes 
results and in such a blend meat meal should furnish 8 
per cent or a little more of the required protein, 

He recommended that the rendering industry should 
investigate the possibilities in supplying the feed needs of 
fur-producing animals and pets. Above all, Van Hoven 
asserted, the industry should improve the quality of jts 
products and selling methods and should work with the 
$4,000,000,000 feed manufacturing industry. A buying 
guide for meat meal has been established with the 
eration of the American Feed Manufacturers Association 
and is now in use, Van Hoven reported. 





will affect the final product. In doing this the machine 
employs the feedback principle that human beings uncom 
sciously use in lighting a cigarette or reaching for a car 
door; the eyes constantly send back signals to the br 
which initiates corrective action. 

A mechanical system that requires human attention 
effect corrective steps is known as an open loop. A syst 
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FIGURE 2: Closed loop system corrects its own mistakes. 





that employs a censor to measure output and feed bade 
signals to a comparator, which compares the actual ou 
put of the machine against the desired output, and, if a 
error exists, employ an actuator to make the necessaly 
corrections, is known as a closed loop. Only the system 
with the closed loop and the correcting feedback can be 
classified as automated. (See Figures 1 and 2.) a 

Examples of the application of the open and closed loop 
systems in rendering can be seen in two ways of operating 
the hog. In the open loop arrangement the load on the 
hog motor is indicated by an ammeter and the operatoh 
who provides the feedback, regulates the load he feeds 
into the hog by starting or stopping the feed conveyor 
motor. He controls input at a level he knows to be sale 
in terms of the ammeter reading. 4 

In a closed loop system the single-speed feed conveyar 
drive is replaced with a variable-speed drive. The desi 
able level of input, or hog motor ammeter setting, is male 
ually selected on the comparator. The feed conve 
speed is then varied up or down automatically to maifi 
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A RECORD number of 
renderers turned out 
for the banquet on 
the last evening of the 
convention. A few of 
the conventioneers left 
early by chartered 
plane to try their luck 
in some of the casinos 
of Las Vegas, Nevada. 


VISITORS from Canada and Europe: Jack and Bernard Nyveen, 
Lugueuil Meat Exporting Co., Ltd., St. Lambert, Que.; H. Prins 
of N. V. Nederlandsche Thermo-Chemische Fabrieken, Hilversum, 
Holland; Andre van Hoorebeke and Delforge Alfred of S. A. 
Lahaye, Schoten-Hof, Belgium. 
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LEFT: M. L. McCord of 
Snow & Co. wins two tick- 
ets and passport for trip 
to the moon. Travel garb 
is shown by models at right. 
RIGHT: Old-timers Willi- 
bald Schaefer, Willibald 
Schaefer Co., St. Louis; 
C. L. Johnson, Johnson Tal- 
low Works, Puyallup, Wash., 
and Tom Conway, Califor- 
nia Rendering Co., Los An- 
geles, pose for a photo. 


ABOVE: Officers renamed 
are Ralph Van Hoven, first 
vice president, Van Hoven 
Co., St. Paul; Martin Rubin, 
second vice president, H. M. 
Rubin Co., Long Island City; 
Jamie Fox, secretary-treasur- 
er, Chicago; Richard Morti- 
mer, president, Peterson Mfg. 
Co., Los Angeles, and John 
J. Hamel, jr., executive di- 
rector, Valley Chemical Co., 
Mt. Pleasant, Mich. LEFT: 
NRA directors hear plans 
for the association's 25th an- 
niversary meeting which will 
be held November 2-5, 1958, 
in Washington, D. C. 
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a constant load on the hog and achieve maximum output 
(see Figure 2). 

While it is true that automation generally requires a 
continuous operation for optimum usefulness, and works 
best with a uniform raw material such as grain, it is pos- 
sible to build an automatic rendering plant. Figure 3 
shows an automated plant visualized by Scott. 

The plant has a central control panel which receives 
feedback signals from various points in the plant. The 
entering raw material is weighed and an indicating signal 
is sent to the central contro] panel. The raw material is 
hogged and/or washed and hashed. A sufficient amount 
of liquid fat is added to the ground raw material to per- 
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FIGURE 3: How a fully automated rendering plant might look. 


mit it to be pumped. The prepared raw material then 
enters a continuous cooker where heat frees the fat. 

At the end of the cooker a filter section separates the 
tallow and meat and bone material. Since this separation 
is not entirely effective, a solvent extraction unit is includ- 
ed to remove the remaining grease from the solids. The 
amounts of extracted grease and bone and meat scrap 
from the extractor are signaled to the control panel 
which, in turn, establishes the proper cooking time to min- 
imize fat carryover. The fat is pumped into the tallow 
stream where a continuous filter removes fines. 

The development of such a setup is possible with exist- 
ing equipment and technology, Scott told the renderers. 

However, there are several drawbacks to this type of a 


rendering arrangement. It requires an assured souree 
raw material and an equally assured market for its ea 
products. Its user is limited in his ability to expand @ 
contract operations with market conditions. $ 

Noting that the rendering industry has experienced) 
decline in the market for its fat in soap manufacturing 
Scott suggested that it might be better to find new oy 
for the materials now being produced, rather than tg 
to produce material more cheaply for limited markets. 

Scott cited the work being done at the Midwest 
search Institute for the National Renderers Associa’ 
a step in the right direction. In the process ¢ 
under development, 1 Ib. of tallow yields 0.1 lb. of 
erin, 0.8 lb. methyl esters and 0.1 lb. waste. The 0 
glycerin, at current market prices, brings back the pri 
0.5 Ib. tallow. It is hoped that further research wi 
how the methyl esters can be processed into chemig 
for use in cosmetics, waxes, leather softeners, ete, ’ 
protein in meat and bone meal may be another souree of 
valuable chemical products, Preliminary research indicates 
they may yield adhesives, protective coatings and reging 

Scott suggested that the rendering industry gh 
have two objectives: Improving methods of productig 
and finding new markets for its products. 

Automation is not the ultimate answer to produ 
problems. Simple steps such as good housekeeping 
incentive plans, improved plant layout and mz 
utilization of mechanized equipment should be 
first. Management should first rethink its present me 
to see where it can eliminate, combine or improve 
tions with present equipment before considering autom: 
tion. Scott cautioned that a fully automated renderin 
plant is certain to have “bugs,” and that debugging cin 
be very costly. Furthermore, it is well to remember that 
automation entails the use of expensive machines and 
complex controls. Human labor is still a reliable, produe- 
tive, economic and flexible feedback, he stated. If auto 
matic controls are to be applied, management should 
reevaluate its whole operating setup and not just apply 
controls to the present system. 

However, automation, by increasing quality and pro 
duction, provides a method by which the returns to labor 
and management can be increased. By no means should 
automation be considered an enemy of labor. During the 
past 20 years, excluding the war period, industry ha 
mechanized and automated plant after plant and, at the 
same time, has increased the number of total jobs by 1- 
200,000 every year, Scott declared. 






























Exports, Chemicals, Geed Take Gat Spurned by Soamens 


poring a shaky seat depending on one major customer 
—the soap manufacturing field—to purchase the bulk of 
its fats, the rendering industry has shifted to a four-legged 
market stool, according to Robert E. Crohan, export and 
sales manager, Darling & Company, Chicago. Of 1956 
tallow and grease production, soapers took 820,000,000 
Ibs., or about 26.5 per cent; chemical users consumed 
about 580,000,000 Ibs., or 18.6 per cent; feed manufac- 
turers absorbed about 197,000,000 Ibs., or 6.3 per cent, 
and foreign outlets took 1,500,000,000 Ibs., or around 
48.5 per cent. 

The export market for inedible animal fats has enjoyed 
phenomenal expansion, Export shipments in 1949 
amounted to only 325,000,000 Ibs., or 17.5 per cent of 
output in that year. 

The major export markets in 1956 were northern Eu- 
rope, which bought 477,000,000 Ibs.; the Far East with 
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367,000,000 Ibs., and the Mediterranean area with 345; 
000,000 Ibs. 

Export trade differs in many ways from domestic bus- 
ness. The fat moves in large ship-lots and, consequently, 
large quantities must be accumulated for shipment. Time 
is also of great importance, Shipments must move # 
specified days or the seller may have to pay penalties # 
high as $1,500 per day for delay. 

There is no tolerance in quality specifications, evel 
through the extra handling involved in export shipmett 
creates serious quality problems. Export rejections are & 
pensive. However, a worldwide system of accredited su 
veyors is being used to reduce and prevent disputes a 
to provide a basis for settlements. The surveyors chet 
the cleanliness of ship tanks and certify the weight and 
quality of the product. : 

Shipping volume tends to fluctuate less than traditg 
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LEFT: Roy Mason, presi- 
dent of Pacific Coast Ren- 
derers Association, which 
provided the cocktail 
hour prior to the annual 
banquet, serves Mrs. Jo- 
seph Beucher, Nick Beu- 
cher & Sons Co., Chi- 
cago. RIGHT: Hawaiian 
party merry makers are 
Richard Mortimer, NRA 
president, and Jamie Fox, 
secretary-treasurer, with 
M. L. McCord, Snow & 
Co., who was chairman 
of the supplier group 
sponsoring this social af- 
fair for NRA members. 


BARBECUED RIBS and cocktail frankfurts make a hit with these 


renderers and their ladies crowding up on the refreshment table. 


volume. When a broker states that the export market is 
dead, he generally means that he has had no trade for 
a day or two, although tallow is still moving overseas, 
Crohan commented. He urged the trade to utilize ship- 
ping fleet capacity as fully as possible and thus to flatten 
out seasonal patterns in physical movement. 

The high percentage of drummed shipments which 
move to Greece, Spain, Egypt, South America and Japan 
creates another problem for the shipper. However, more 
bulk facilities are being provided to reduce the need for 
carriage in drums. 

Export business should continue at its present level, 
or slightly higher in the immediate future, said Crohan. 
Economic improvement in Japan might result in a phe- 
nomenal increase in its tallow imports in view of the 










HELP is given the organist at the cocktail party sponsored by their 
respective companies by Frank Jerome, president of Baker Render- 
ing Co.; Richard Mortimer, executive vice president of Peterson 
Manufacturing Co., and Clarence G. Howell, plant manager, Cali- 
fornia Rendering Co., all from the Los Angeles area. 


sound trading relationships which have been developed 
between Japan and American renderers. 

The opening of the St. Lawrence Seaway will enable 
fat producers of the north central area to use lake ports 
and will improve their competitive position by lowering 
freight charges, Crohan reported. 

President Mortimer reported that the NRA is going to 
participate with FAS in a soap promotional program in 
Japan, In this program soap samples will be given away, 
shampooing demonstrations will be staged and advertis- 
ing will be employed. The program has the support of the 
Japanese soap-making industry. 


Research Kuowledge i4 Neeted to Stay in Business 


5 hie need for research is the need to stay in business, 
members of the National Renderers Association were 
told by F. B. Ortman, associate director for Southern Cali- 
fomia of Stanford Research Institute. This necessity un- 
derlies both basic research, which is concerned with the 
development of new facts and ideas, and practical re- 
search, which translates facts and ideas into products, 
processes and services. 

He defined research as the application of human in- 
telligence in a systematic manner to solve business prob- 
lems. A research mind has a friendly welcoming attitude 
toward change, and looks for rather than waits for it. 
It is the problem-solving mind rather than the let-well- 
enough-alone mind. 


THE NATIONAL PROVISIONER, OCTOBER 26, 1957 


Ortman stated that in an analysis of the business fail- 
ures of 2,854 companies in 1955 the causes were listed 
percentagewise as follows: neglect, 4.8; fraud, 2.2; in- 
experience, 90.7; disaster, 1.7, and unknown, 0.6 per cent. 
Applied human knowledge could eliminate inexperience. 

As an indication of the relationship between success 
and research, only 22.4 per cent of the companies having 
500 or fewer employes reported that they carried on re- 
search activities in a recent survey conducted by Depart- 
ment of Labor. On the other hand, of about 500 compan- 
ies employing 5,000 or more, 94.3 per cent reported con- 
ducting research and development programs. 

Basic functions for research are: 1) To develop new 
products; 2) To improve the quality or salability of exist- 
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4) To find new or enlarged markets. 


Each company must answer for itself, the question: 
How much should be spent for research? An average fig- 
ure for the manufacturing industry is 2 per cent of the 


sales dollar. 


No matter how much money is spent for research, the 
effort is doomed to failure unless management has the 





HAWAIIAN instrumentalists provide background music for happy chatter of conventioning renderers. 


correct attitude, declared Ortman. First, the chief execu- 
tive must be sold on the value of research and support 
it with his time and effort. Second, company management 
must realize that there is no time table for research, and 
that there is a considerable gamble in all such endeavor. 
Third, research must be undertaken with a long range 


ing products; 3) To reduce cost of manufacturing, and 





goal in which marketing and use of the end product 
at consideration. He commented that it is surprj 
ow many research results are shelved because no 
sion has been made for carrying them into 
Fourth, research must be a team effort involving the ge 
search, management, production and sales divisions, } 
cannot be conducted by an isolated segment of a firm 
Many small and even large companies find it advan. 


tageous to employ outside research organizations. Small 
companies may find it necessary to pool their research é 
forts, A good example of this is the work conducted § 
Tallow Research, Inc., at Stanford Research Institut 
which has been sponsored by a number of organization 
in the inedible rendering field since 1951. a 
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Canadian Pork Exports 
Are Expected to Increase 


The United States meat trade can 
expect Canadian pork exports to rise 
sharply the rest of this year and in 
1958, the Foreign Agricultural Serv- 
ice has indicated. From September 
1957 through February 1958, U. S. 
commercial pork production is ex- 
pected to decline slightly from pro- 
duction a year earlier. 

On the other hand, Canadian pork 
production, which was 14 per cent 
below 1956 levels during the first 
nine months of this year, is expected 
to increase 10 per cent over 1956 lev- 
els during the last three months of 
this year, In addition, Canadian fore- 
casts for the first half of 1958 indi- 
cate a rise of about 15 per cent in 
pork production over the first half of 
this year. 

U. S. and Canadian pork output 
and accompanying price changes are 
expected to show opposing trends 
during the next year. Canadian hog 
prices have dropped during recent 
weeks and are expected to drop fur- 
ther before the end of the year. With 
relatively high prices in the U. S., 
Canadian exporters are expected to 
ship more pork southward. 

Canadian pork exports to the U. S. 
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were valued at only $11,500,000 for 
the first seven months of 1957, a drop 
of 40 per cent from value of products 
shipped to this country in the like 
periods of 1955 and 1956. 


Sparks Ordered to Reply 
To False Weight Charges 


The U. S. Department of Agricul- 
ture has issued an order of inquiry 
requiring Harry L. Sparks and Rex 
Wanda Sparks, hog dealers at stock- 
vards in Illinois and Missouri, to reply 
to charges of violations of the Packers 
and Stockyards Act. The Sparks are 
principals in H. L. Sparks & Co., with 
headquarters at National Stock Yards, 
fll., and Midwest Order Buyers, with 
its principal office located at Chapin, 
Illinois. 

The order recites instances during 
the past three years when the re- 
spondents allegedly sold hogs at false 
and incorrect weights. Forty-five 
transactions are listed in which hogs 
are said to have been invoiced for a 
total of 69,030 lbs. above the pur- 
chase weight. 

The order also alleges that the re- 
spondents substituted hogs that had 
not been weighed for weighed hogs, 
caused the issuance of incorrect scale 
tickets and freight bills, made serv- 
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ice charges when no service was git 
en, altered scale tickets and com 
mitted other violations of the Packé 
and Stockyards Act. 3 

Unless the charges are admitté 
or satisfactorily explained in writing 
the case will be set down for oral 
hearing, the USDA said. Copies of 
order of inquiry and notice of hearing 
(P&S Docket No. 2261) are available 
from the Livestock Division, Agricul- 
tural Marketing Service, U. S. De 
partment of Agriculture, Washington 
29, D. C. 









Correction on Accounting * 


Some zeros were inadvertent 
omitted in reporting the reply of C.B 
Allman, Canton Provision Co., toa 
question regarding the cost of using 
punch card equipment for billi 
The question was asked during @ 
accounting session at the America® 
Meat Institute convention, and the 
question and answer were reported 
on page 170 of the Provisioner @ 
October 5. Allman points out that the 
figures should be as follows: Number 
of invoices handled per week, 6,000; 
Average number of items per invoiee, 













5; Number of items billed per week STAI 
30,000 and, in four weeks, 120,000. ps 
Cost at lc per item would be $1,200. 

THE 










Corned Beef Processor 


ePoah3es 


Finds a Few Changes Can 
Lift Output Significantly 


uct flow and modes of in-plant transportation can 

do to increase plant output, reports William Bastien, 
president of John P. Harding Market Co., Chicago. 
Changes at the plant have resulted in a sharp increase 
in production and the point of maximum utilization of 
space has not been reached yet, says Bastien. 

The need for greater prcduction came from the ex- 
pansion in sales of the firm’s packaged corned beef. The 
product is prepared in institutional and consumer sizes 
with Harding’s original cure and also a new garlic-flavored 
cure. The business grew rapidly on a nationwide basis 
when it undertook to package its corned beef specialty. 
(See THE NATIONAL PROVISIONER of January 26, 1956, 
for the story of this original merchandising venture. ) 

To satisfy the need for additional product the firm | 
made what appeared to be minor changes. 

First, the boning operation in which the fresh briskets 
are boned and closely trimmed, was transferred to the 
former curing cooler and curing was switched to the 
boning cooler. While this move may, at first glance, 
appear to resemble the old carnival shell game, Bastien 
notes that it has located the operations in the areas most 
suitable for them. The former boning room was ap- 
proximately 20 ft. in width and this blocked efforts to 
move fresh meat to the boners in large loads. The boners 
worked on tables against the wall. The meat for boning 


[: is surprising what seemingly minor changes in prod- 


















































Pp, L. MONTAGNE, general manager, and John Linton, 
sales manager, check lot of incoming briskets which 
are spread on rack truck for power lift movement. 








of the was stacked on the table in front of the butcher. In 
oa IN CENTER of photo an employe is spotting a rack load order to give the butcher a good working backlog it 
A ie of meat by the boning table. With walkie truck one man was piled high and against the wall. From an industrial 
a easily keeps this crew of butchers supplied with fresh meat engineering point of view, there were two things wrong 
a De ne vets Tie Soaks: qupment te Mie curt: eomy- with this setup. First, a separate handling operation was | 
5 gton required to transfer the meat from the supply vehicle to 


the table. This work accomplished nothing but moving 
the meat from one spot to another. It was not a make- 
ready operation for the butcher. Second, during the time 
the meat was being piled at his work station the butcher 
either remained idle or did a product transfer job that 
did not utilize the skill for which he was hired. 

After the butcher had finished boning and trimming a 


. E: brisket he always had to make a half turn away from his 
billing working area to place the finished cut on a truck for 


movement to the curing cooler. The confined space did 
not permit spotting a truck by each butcher's work station, 


ee so some butchers had to walk from their stations to 
-ported the holding truck. 
it “It is surprising what you can find wrong with your 
hat the operations when you give them a close look,” comments 
lumber president Bastien. 





6.000; The large area of the new boning cooler permits the 
navel use of an industrial truck to spot fresh meat by the 
week, STAINLESS STEEL curing vats are spotted in premarked areas by butcher work stations and also to spot the takeaway 
20,000. one man operating walkie truck. There is no wasted space in the trucks for the boned and trimmed briskets. 


curing cooler as vats are so close they literally rub sides. 





The receiving dock workers place the incoming fresh 
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briskets on a two-wheeled rack that 
is moved over the scale and into the 
boning cooler with an industrial truck. 
There are several advantages. First, 
the rack truck, which is loaded on the 
receiving platform, can hold twice as 
much product as the flat bed bacon 
trucks which were formerly employed. 
Both trucks occupy the same amount 
of floor space, so that twice as much 
product is held in the same area. Sec- 
ond, the rack trucks protect meat 
quality better since refrigerated air 
can circulate around and between the 
cuts. This minimizes surface discol- 
oration that might take place be- 
cause of a lack of air, says Bastien. 
Third, with the industrial truck one 
man can easily move twice the ton- 
nage. Electric power rather than hu- 
man muscle does the work. 

A rack truck holding approximately 
3,500 Ibs. of briskets is spotted back 
of each file of two butchers. While 
they can be reached easily for the 
makeready step, they are not in the 
way of the butcher and do not con- 
strict his work area. The loads are 
large enough to keep the crew of 
butchers busy for several hours, so 
that one operator can transport the 
product for the department, moving 
fresh meat in and boned briskets out. 
Third, the new setup eliminates the 
non-productive step of piling the meat 
at the butchers’ stations from the 
bacon truck. The fresh meat is han- 
dled only twice, once in loading the 
rack truck for weighing and move- 
ment into the boning room, and then 
by the butcher in makeready. 

With manual trucking it took three 
men to move 3,000 lbs. of meat from 
the receiving scale to the boning room 
and to place it on the butchers’ work 
bench. The same job is now done in 
about 5 minutes by one man with an 
industrial truck. 

An advantage of the four-man ta- 
bles now used in place of one con- 


WEARING light-weight cooler coats, company executives check 
appearance of film pouched product. Left to right are John Linton, 
Ray McMahon and William Bastien, president. 
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tinuous boning table is greater work 
area for each butcher. 

Boned briskets are placed on flat 
trucks and then moved into the cur- 
ing cooler. Bones and trimmings are 
deposited into barrels placed conveni- 
ent to the butcher. 

The meat is cured in stainless steel 
vats built to Harding specifications 
by St. John & Co. These vats, of ap- 
proximately 3500 Ibs. gross weight, 
are transported with an Automatic in- 
dustrial truck. Formerly, using a man- 
ually-operated hydraulic jack, it took 
four men to move the same load—one 
to pull and three to push. The move- 
ment required a good deal more time. 

To protect the industrial truck from 
splashed pickle a large film hood is 
placed over the battery and motor. 

To expedite in-plant transportation 
the firm has installed air-operated 
slideaway cooler doors on its major 
coolers. Since the controls are located 
in front of the doors, the truck opera- 
tor does not lose any time; the doors 
open about the time he reaches them. 

To protect the quality of its prod- 
uct in cure the firm uses a Taylor re- 
corder that plots the room temperature; 
it is equipped with a thermocouple 
that can be inserted into the briskets 
in a vat to record the actual internal 
temperature of the product, 

Another unique device employed in 
the curing cooler is a stainless steel, 
fluted hold-down lid that has com- 
pletely replaced the conventional 
wood racks generally used for this 
purpose. Besides being easy to clean 
and handle, use of the metal lids 
avoids air entrapment that takes place 
with a wooden lid when it is warped. 

From cure the product moves to 
the refurbished packaging room where 
it is placed in Cryovac film pouches, 
vacuumized and heat sealed. The 
cured meat is brought to this depart- 
ment in 2,000-Ib. lots with the aid of 
the industrial truck. The firm has in- 


stalled an exhaust fan on the hot y Py 


ter shrinker venting to the outs 
that no vapor enters the room. 

A simple device aids in vat unlgg 
ing operation. The poucher has § 
hooks for fishing the briskets, a Ig 
one for reaching the pieces at the} 
tom and a short one for the prod 
close to the surface. The vat alsg 
equipped with a drain guard that pe 
mits escape of the spent pickle wh 
the vat is being unloaded. 4 

Work flow in the packaging ope 
tion was modified to eliminate doubh 
handling and back tracking. 

The sealed pouches are insert 
into self-locking fibreboard shipping 
containers which feature Hardin 
Market’s name in big bold letters, 
container’s lock, while sufficiently 
strong to withstand normal handli 
can be released quickly by depressing 
two holding ears. The convenience 
factor of this container, which holds 
two large institutional packages, o 
six smaller consumer units, has won 
approval of the firm’s customers, says 
John Linton, sales manager. 

The fibreboard shipping container 
is placed in a wraparound wirebound 
shipping box. The wirebound box 
vides additional protection for the f- 
breboard unit. While the firm origin. 
ally placed ten fibreboard units in the 
wraparound box, it now packs ei 
in the box, This size can be han 
easily by one man and it can 
shipped and stored with greater eae 

At the wirebound box packing} 
tion the firm has built a stand 
which the box is placed for load 


to place the container in the box am 
to lock the eyes on the box. o 
The wirebound boxes are placed @ 
four-wheel dollies holding two to fom 
crates. They remain on these dollies 
until they are shipped. This e 
handling in holding cooler. 


PACKAGED PRODUCT is placed in a self-locking fibreboard si 
ping box and, after weighing, is placed in wraparound wirebou 
box. The stand brings boxes to good height for worker closing ther. 
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MEAT-LOVING Germans were eager watch- 
ers and tasters of American canned meat, 
sausage and lard at the big Fair. 


COLOGNE, GERMANY: Hundreds of thousands of German 
visitors to the U. S. exhibit at the Cologne Food Fair were 
plainly impressed by the display of American lard and canned 
meats. The fair was held from September 28 to October 6. 

An eye-catching feature of the display, and one which at- 
tracted throngs to it, was a lard sculpture depicting the Three 
Little Pigs. Placards and literature told of the quality and high 
nutritional value of American lard processed under U. S. gov- 
ernment inspection. 

Visitors to the Fair were served samples of the American 
lard, known as “schweine schmalz,” on soybread, The use of 


J. RUSSELL IVES 
of AMI watches 
the reaction of 
a possible future 
customer for 
U. S. meat who 
is being given a 
sample at the 
recent Food Fair 
in Cologne. 





lard as a spread for bread is an old 
German custom and the samples were 
eagerly received by the throngs of Fair 
Visitors who swarmed around the lard 
and meats booth. 

Taking advantage of the interest 
shown in the products, J. Russell Ives, 
director of the foreign relations and 
trade department of the American Meat 
Institute, Chicago, held a business 
luncheon for members of the German 
lard and meat trade in the U. S. Pa- 


aes 
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German Fairgoers 
See and Taste U.S. 
Meat and Lard 
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vilion. Many valuable trade contacts were 
made on this occasion. The German busi- 
nessmen were supplied with full informa- 
tion regarding the availability of the Ameri- 
can lard and canned meats to fill the needs 
of the German market. 

Informational material furnished the visi- 
tors told of the importance of lard as a 
source of food energy; how lard is economi- 
cal and easily digestible. 

Visitors who observed the canned meats 
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exhibit were told that over 100 types 
are available for export to Germany. 

The lard and meat display was a 
part of the U. S. exhibit arranged by 
the U. S. Department of Agriculture 
and the U. S, private meat trade and 
other private trade groups as part of 
the Department’s continuing program 
to expand foreign markets for U. S. 
farm products. The exhibit was di- 
rected by John McCracken of the 
USDA Foreign Agricultural Service 


New York State Will Buy 
Pre-Cut Meat for Economy 


New York state has gone the wav 
of many modern housewives; it’s buy- 
ing pre-cut, frozen meat. 

In the past, the state has purchased 
all meat for its prisons, hospitals and 
other institutions in whole carcass 
form and hired butchers to prepare 
the cuts. Now, however, prepared, 
packaged meat will be bought. 

The change came after Governor 
Harriman authorized Charles H. Kri- 
ger, state commissioner of standards 
and purchase, to review the entire 
meat purchasing program with an eye 
to economy. Kriger met with leaders 
in the meat industry, and tried out 
the plan to use pre-cut meat in Utica 
State Hospital, Hudson River Hos- 
pital and Pilgrim State Hospital. 

He found the new plan reduces 
waste, cuts down transportation costs 
by eliminating the expense of ship- 
ping useless bone, makes for more 
even portions, is easier to prepare 
and reduces the number of butchers 
needed by the state. 

Contracts have been signed with 
three packing companies for $600,- 
000 worth of meat, a two-month sup- 
ply. State officials said they anticipate 
savings under the new plan but have 
not determined how much. 


California Beef Council 
Members Are Appointed 


W. C. Jacobsen, California state 
director of agriculture, has announced 
the appointment of 19 members and 
19 alternate members to the Cali- 
fornia Beef Council in accordance 
with the state’s 1957 Beef Council 
Law. Purpose of the council is to 
romote the sale and consumption of 
beef and beef products. 

Six members and alternates repre- 
sent range cattlemen, six members 
and alternates represent cattle feeders 
and seven members and _ alternates 
represent dairymen. 

The organizational meeting of the 
council will be held in the state de- 
partment of agriculture building, Sac- 
ramento, on Thursday, October 31. 


32 


Arkansas Packer Completes Several Units 
In Building Program and Plans for More 


URING a ten-year rebuilding pro- 

gram which started from the 
blackened ruins left by a fire that 
completely destroyed its original 
plant, the Morrilton Packing Co. of 
Morrilton, Ark., has not only replaced 
its physical facilities on a larger scale, 
but it has also expanded its business 
so that it must operate at peak level 
to supply regular customers. 

Eight months after the fire the 
plant was back in full operation and 
weekly volume has since been built 
up to 600 hogs, 100 cattle and 40,- 


manufacturing a small amount of 
sausage by Felix Schlosser, who still 
retains the position of president and 
active manager. Schlosser leamed 
meat processing in Cologne, Ger 
many, came to this country to work 
for some of the larger meat com 
panies and later started his own 
business. The firm went entirely 
wholesale in 1942 and was develop- 
ing favorably when it was burned 
out in 1946. 

Other officers of the company are 
Lonnie Russ, vice president and gen- 


PHOTOS ABOVE show the exterior of the Morrilton plant and vice president Lonnie 
Russ with a display of the company's sausage and cured meat products. 


000 lbs. of sausage. New parts of 
the one-story structure which have 
just been completed include a 30 
x 70 ft. curing cellar; 30 x 40 ft. 
dry storage area, engine: room and 
new welfare facilities. Older parts of 
the building which are remodeled 
include the dual-purpose killing floor 
where a new scalding tank and de- 
hairing equipment will be installed. 

The plant is in an industrial dis- 
trict not far from the center of the 
city and has been enlarged to a 
point where further expansion is 
limited by surrounding buildings. To 
counteract this situation the company 
is following a policy of replacing 
older machinery with new equipment 
with which output can be boosted. 
Management plans to intensify sales 
effort in the 50-mile territory now 
supplied. 

The Morrilton concern was _ first 
organized in 1926 as a retail market 


eral superintendent, and Edward 
Russ, secretary-treasurer. 

Equipment in the spacious, well 
lighted sausage kitchen includes 4 
new colloid meat grinder, a Hydrav- 
slicer and Scotsman flake ice machine. 

Bacon is dry cured for seven days 
and smoked in Atmos air-conditioned 
houses for 24 hours. Hams are artery- 
pumped, dry cured for 10 days and 
smoked for 24 hours. 

The company’s slogan and _ brand 
identifications tie in with a nearby 
recreational area. The mountains and 
scenic attractions of Petit Jean State 
Park and game refuge furnish the 
theme for the slogan “Flavor at Its 
Peak.” First grade brand is “Petit 
Jean,” second grade is “Cedar Falls 
and third grade is “Red Bird.” Pack 
aging was designed by Tee-Pak, Ine 
to include an outline of the Petit 
Jean mountain peak and follow out 
the company colors of red and yellow. 
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HOGS — More on Way 















and in 1958-59 hog slaughter, the USDA Agricultural 

Marketing Service points out in an analysis of “The 
Current and Prospective Hog Situation,” but too great ex- 

ion in pork production would probably entail heavy 
ice penalties for hog raisers because of some underlying 
weaknesses in the position of pork. 

Noting that some increase could be absorbed into 
market channels without serious price difficulty, the 
USDA uses spring pig crop, slaughter, consumption and 
price data for the past September-February marketing 
periods to project the possible results of pig crops of 
diferent size in the spring of 1958. Data in the lower 
part of Table 1 show what the supply of pork from com- 





TABLE |: Prices for Pork and Hogs Realized from Spring Pig Crops 
of 1953-56, Estimated Pork Supplies for 1957-58, and Calculation of 
Supplies at Three Sizes of the Spring Crop of 1958 


September-February total or average 

Consumption 

of commer- Retail 
cially 


Price 
farmers 


Commercial price Marketing received 


Spring slaughter produced pork, margin, for hogs, 
pig Pork pork per per perretail per 100 
Year crop Number produced person pound pound ibs. 
1,000 1,000 Million 
head head pounds Pounds Cents Cents Dollars 
1953-54 47,940 35,035 4,683 27.9 59.4 21.8 23.10 
1954-55 52,852 38,941 5,244 20.1 52.2 23.2 17.80 
1955-56 57,690 45,296 5,954 33.9 45.7 24.9 12.70 
1956-57 53,186 40,844 5,330 30.4 49.7 23.9 15.90 
1957-58 53,170 140,500 15,300 129.3 des 
Projections According to Three Sizes of the Spring Pig Crop for 1958 
255,300 42,570 5,600 30.3 walt 
1958-59 | i 90 43,860 5,800 31.5 
458,500 45,140 5,950 32.3 


Forecast “Increase of 4 per cent. “Increase of 7 per cent. ‘Increase of 
10 per cent. 





mercial sources might be at three different rates of in- 
crease in the 1958 spring pig crop. These are 4, 7, and 
10 per cent. An increase of 4 per cent would provide 
about the same quantity of pork per person as in 1954-55 
and 1956-57, when prices to farmers were in the $16-$18 
range. A price this high would be above a normal rela- 
tion to the price of corn. The AMS believes that more than 
a 4 per cent increase is likely. 

A7 per cent increase would raise pork supplies in the 
fall and winter of 1958-59 to a little above the 1956-57 
rate. A 10 per cent increase, would put them midway 
between 1956-57 and the big supply of 1955-56. If the 


PIG CROPS AND POPULATION 
Mil. 


Population, July 1 
150 \ 
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Spring crop TREND 
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1946 1950 1955 
FIGURE |: People have multiplied faster than pigs in the U. S. 
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Will Type and Timing Reverse Downtrends? 


est in 195 seem certain in the 1958 spring pig crop 


jump in the pig crop were much above 10 per cent— 
probably around 15 per cent—pork supplies per person 
would again be equal to the huge supplies of 1955-56. 

The Department believes that the ee cent increase 
in spring farrowings planned by producers in ten states 
may be a minimum estimate of the likely increase for 
the entire U. S. spring pig crop. If the crop should be 
of this size or a little more, pork supplies per person 
would not be extremely large. Prices to producers would 
be appreciably lower than in late 1956 and in 1957, but 
they would probably be considerably higher than the 
prices of late 1955 and early 1956. 

For increases above 7 per cent, the risk of sharp de- 
clines would be greater. If the spring crop should be up 
to the 1955-56 level of pork supply per person, disastrous 
declines in prices would be highly probable. 

The USDA notes that long run demand and price 
trends for hogs have not been very favorable, and the 
amount of expansion that can be made at any one time 
without serious price hazard is definitely limited. Increases 
in production of hogs in recent years have not kept pace 
with population growth. As Figure 1 shows, the uptrend 


RED MEAT CONSUMPTION PER PERSON 
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FIGURE 2: Consumers have turned away from pork to more beef. 


in annual pig crops since the end of World War II has 
been slow. It averages about 4% of 1 per cent a year. 
Population growth has averaged 1% per cent. 

As hog production has not kept pace with population, 
supplies of pork per ane have declined. Pork consump- 
tion per person has decreased since the war by about % 
per cent per year (Figure 2). 

The USDA analysis comments that lagging gains in the 
production of hogs are accounted for chiefly by a failure 
of consumer demand for pork to increase very much. Con- 
sumers have not been willing to eat more pork and spend 
more for it. Their expenditures for pork, as estimated by 
the retail value of pork consumed, advanced to a high in 
1951 and then declined each year until 1956. In 1957, 
some signs of a reversal in that decline are appearing. 

Since incomes of consumers have risen steadily during 
the postwar period, the per cent of incomes spent for 
pork has decreased sharply. Years ago consumers spent 
3 per cent of their incomes for pork. By the beginning 
of the war the percentage had dropped below 2%. Dur- 
ing the world food ~—— and price inflation just after 
the war it jumped to 3, but since has declined steadily 
and now is below 2, 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,801,664, MEAT GRINDER 
AND SAFETY ATTACHMENT 
THEREFOR, patented August 6, 
1957 by Earl W. Rees, Norwalk, 
California. 

The attachment comprises a safety 























shield disposed at the meat exit of 
the meat hopper, with a plunger pro- 
jecting through the shield to reach 
meat at the exit, but out of the gen- 
eral path of the meat which is travel- 
ing to the exit. 


No. 2,802,235, LATCH-OPERA- 
TED SAFETY SWITCH FOR STEAK 
MACHINE, patented August 13, 
1957 by James D. Brown, Toledo, 

. Ohio, assignor to 
Toledo Scale 
Company, Tole- 
do, Ohio, a cor- 
poration of New 
Jersey. 

This switch is 
provided for a 
meat tenderizing 
machine having 
a housing, a mo- 
tor within the 
housing, tenderizing rolls that are 
mounted for rotation outside of 
the housing and that are driven by 
the motor, a movable cover that is 
carried by the housing and adapted 
to enclose the tenderizing rolls and a 
latch mounted on the housing and a 
second latch mounted on the cover 
and engaging the first latch to lock 
the cover in a closed position. 


; : 
‘ ‘ 
Cores S 
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No. 2,789,310, AUTOMATIC 
BEEF SPLITTING TABLE, patented 
April 23, 1957 by Arthur Soss, Mc- 
Cook, Nebraska. 

Included in a 
vertically mov - 
able platform for 
supporting a kill- 
ing floor operator 
equipped with a 
beef - splitting 
saw, so that he 
may cut the car- 
cass from top to 
bottom while the 
beef carcass is 
suspended __ verti- 
cally from a hook 
on the rail above the operator. 


No. 2,802,745, METHOD OF PRO- 
DUCING ARTIFICIAL SAUSAGE 
CASINGS AND PRODUCT PRO- 
DUCED THEREBY, patented Au- 
gust 13, 1957 by Richard Bosel, Fall- 
ingbostel, near Walsrode, Germany. 

In a method of producing non- 
fibrous synthetic sausage casings from 
film-forming solutions of cellulose de- 
rivatives by extruding the film-form- 
ing solution into a liquid coagulating 
medium to form the sausage casing 
as an endless tube, the inventor pro- 
ceeds by stirring proteins selected 
from the group consisting of gelatine, 
blood plasma, casein and soya flour, 
in finely divided form, with a particle- 
size of a diameter not exceeding 0.1 
mil. and in moderate proportion not 
exceeding 50 per cent of the weight 
of the cellulose derivative component 
of the casing, into a film-forming solu- 
tion of a cellulose derivative in which 
the protein is insoluble. 


No. 2,802,743, MEAT PACKAGE 
AND METHOD OF PREPARING 
SAME, patented August 13, 1957 by 
Emest E. Ellies, Chicago, Ill., assign- 
or to Tee-Pak, Inc., a corporation of 
Illinois. 

A method of preparing a meat 
package is disclosed comprising se- 
lectively heating and stretching a por- 
tion of a plastic film to render the 














portion oriented while maintaining a 
predetermined area of the film adja- 
cent the oriented portion in unori- 
ented condition, applying the result- 
ing film structure about a chunk of 
meat having a planar surface so the 
unoriented portion of the film covers 
the planar surface and the oriented 


portion conforms to the sides of 
chunk, and then heating the orig, 
portion to form a skin-tight coy 

on the meat chunk. 4 


No. 2,803,037, SAFETY DEY 
FOR MEAT HOOK, patented | 


‘ 
‘ 


' 
1 
' 
' 
1 
{ 
' 
t 


SS 


gust 10, 1957 by William H. Cc 
F ostoria, Ohio. 

This device comprises a 
biased assembly for removable 
cation to the bill of a meat hoo 


No. 2,804,112, KNIFE A§ 
BLY FOR MEAT CUTTING: 
CHINES, patented August 27. 7 
by Harold E. Schaller of Bu 
New York. 4 

Disposed about the shaft of the 


chine are collars each having a 
wardly-opening seat with knifed 
with their inner ends seated 

in the seats and a pin conne ing 
collar and companion knife bla 


No, 2,802,744, METHOD 
PRODUCING SYNTHETIC | 
SAGE CASINGS, patented At 
13, 1957 by Richard Weingut 
rode, Germany. 

The method for producing § 
ic tubilar sausage casings, mad ; 
an alginate solution by coagul 
and maintaining the casings iff 
dition permitting their direct amt 
mediate use on the sausage-fillin 
chine, without previous soak 
disclosed, and comprises pass 
freshly coagulated and water-¥ 
tubular casing through an 1 
solution of glycerine as a softet 
as to retain in the casing wall 
softener in an amount from 
cent to 40 per cent and a volt 
water amounting at least to IN 
cent, both amounts calculated ¢ 
dry alginate present, removing” 
cess solution adhering to the 
casing, and thereafter storing # 
ing in a moisture-proof wrapp 


til it is applied to the filling na 
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PRODUCTION 
St. John Equipment is exactly 
tailored to your requirements 


Rei 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 


fol amrabcelasar-tetela 





- THE POINT! 


You Just Can't Find 
A Better Seasoning 
For Your Pork Sausages 
Than BROOKWOOD! 





BROOKWOOD PORK SAUSAGE 
SEASONING accomplishes so 
much more for you... in BET- 
TER FLAVOR... CLEAN, 
PLEASING AFTERTASTE ... 
FASTER BROWNING... LESS 
SHRINK . .. AND MORE REAL 
EATING PLEASURE! All this, 
plus much longer bright-color re- 
tention. 


NO OTHER SEASONING DOES 
SO MUCH FOR SO LITTLE. 


Don’t be satisfied with imitations. 
Insist on the one and only, GENU- 
INE, ORIGINAL, INIMITABLE 


BROOKWOOD 


Pork Sausage Seasoning 


Order a trial drum today! 
eee 


BASIC FOOD MATERIALS, 


VERMILION, OHIO 
Phone: WOODWARD 7-312! 


Good Seasoning 
.. BASIC 





National Hot Dog Month Caravan Won Much 
Attention for Industry's Sausage Product 


BE hot dog “caravan” sent out by 
Tee-Pak, Inc., Chicago, to publi- 
cize the second annual “National Hot 
Dog Month” attracted widespread at- 
tention throughout the nation and 
provided a convenient vehicle for 
packer tie-in promotion, a summary 
of activities reveals. 

The four pretty “National Hot Dog 
Month” girls making up the caravan 
visited 49 cities in the South, East, 


dogs and the representatives’ tours, 
More than 2,000 newspaper clippings 
about the special month have been te- 
ceived from all over the country by 
the sponsor’s public relations ageney, 
Daniel J. Edelman and Associates. 
The gold-plated hot dogs were pre- 
sented to governors of 12 states and 
mayors of 37 cities, all of whom 
signed proclamations designating July 
as National Hot Dog Month. Under 


RUN-OFF OF statewide hot dog eating contest sponsored by Little Rock Packing Co. took 
place before television cameras in Little Rock, with Chris E. Finkbeiner, president, signaling 
start. Contest, which lasted entire month of July, included preliminary and territorial com- 
petition. To enter, each child had to submit entry blank with one Arkansas Maid trademark. 
Entry boxes were in stores throughout state. Contestant who ate one hot dog fastest and 
whistled was winner. The retail food dealers who sponsored the three top contestants also 
received prizes and were introduced to the television audience along with the winners. 


Midwest and Far West during ap- 
proximately four weeks of travel from 
June 23 through July 19. They ap- 
peared on local radio and television 
shows, made contact with food edi- 
tors at the newspapers and presented 
gold-plated hot dogs to-governors and 
mayors, tying in with sausage proc- 
essors in these and other events. 

General reception extended to the 
four representatives was outstanding, 
Tee-Pak reports. They appeared on 
135 radio and 102 television shows, 
averaging nine minutes air time per 
show and 4.8 shows per city. Na- 
tional Hot Dog Month was mentioned 
1,128 times. 

Ninety-seven newspapers were vis- 
ited and hot dog recipes and photo- 
graphs were given to the food edi- 
tors. Several of them also requested 
and received additional material. Con- 
tact also was made with the city edi- 
tors, which resulted in a large quan- 
tity of general news stories about hot 





secretary of Agriculture True D. 
Morse also received a gold hot dog 
in a special ceremony in Washington, 
D. C. The presentations were covered 
in most cases by local newspapers and 
television newsreels. 

Meat processors in 28 cities tied in 
with the visits, These tie-ins ranged 
from complete scheduling of a repre 
sentative’s local activities to having 
her simply tour the plant and be pho 
tographed with company executives. 

Four firms had a part in the ap 
pearance in Sacramento, Calif. Clauss 
& Kraus, Inc., met the representa 
tive at the plane; Pureta Sausage Go. 
arranged transportation, the presenti 
tion to the mayor and a baseball i 
terview; Made Rite Sausage Co. a 
ranged a school board luncheon ap 
pearance, newspaper interview 
television show, .and Swift & Comr 
pany handled the presentation to the 
governor of California. s 

Little Rock Packing Co., Little 
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Reins - Ho PACKINGS) GT ae Wire? 


TOMORROW 
YOU WILL BE GLAD YOU INVESTIGATED 
TODAY! 


Write today for your copy of our catalog 
“The Rains-Flo Story” 


Rains -Flo packincs 


(Mid-West Distributor) 
517 So. Jefferson St., Chicago 7, Ill. 
Phone: HArrison 7-2015-2016 


RAINS-FLO MFG. CO. ° ° 
1913 Lawrence St., Denver 2, Colo. piper higrum L.* 
Phone: TAbor 5-4790 














tender 


hot dogs 


Want hot dogs that are tender and 
juicy, yet smooth and firm textured? 


Make them with nonfat dry milk. 


Nonfat dry milk reduces shrink- 
age and eliminates crumbling... 
improves yield. 


A picture of a seasoning in the mak- 
ing—a spice being brought to full 
flavor perfection. Each year sausage 
makers are using more natural spices 
because they impart true, rich, excit- 
ing flavor. This is flavor that literally 
builds high quality into a sausage 
product. You know it and your cus- 
tomers will too! 

Try it! You’ll get top quality hot 
dogs—with an appetizing tender- 
ness—all at minimum cost. 


nonfat dry milk 
Get the facts. ” Write: Dept. N-10 


AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street * Chicago 1, Illinois 


You Cont Improve on Nature 


Yddddd AOVIAX 


American Spice Trade Association 


82 WALL STREET; NEW YORK 5, No ¥ 
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Rock, Ark., arranged a complete 
three-day schedule, including a cock- 
tail party, radio-TV shows, presenta- 
tions to the mayors of Little Rock and 
North Little Rock, luncheons and su- 
permarket appearances. 

Other cities visited, tie-in partici- 
pants and events they arranged in- 
clude: Dallas, Tex., The Rath Packing 
Co., television show, and Texas Inde- 
pendent Meat Packers Association, 
two supermarket appearances. San 
Antonio, Tex., Roegelein Provision 
Co., complete two-day schedule, in- 
cluding radio-TV shows, presentation 
to mayor, luncheon with food editors 


Co. 


and visits to chain store buyers. 
Houma, La., Autin Packing Co., plant 
tour and presentation to mayor. 
Mobile, Ala., Haas-Davis Packing 
Co., 
Memphis, Tenn., Nat Buring Packing 
, hewspaper interviews and radio- 
TV shows. San Francisco, Swift & 
Company, unveiling of world’s larg- 
est hot dog, pictures at supermarkets, 
appearance with San Francisco Seals 
baseball players and presentation to 
San Mateo mayor. Seattle and Ta- 
coma, Wash., Carstens Packing Co., 
division of Hygrade Food Products 
Corp., television shows in both cities. 


Inc., luncheon and plant tour. 








The CASH-X PISTOL is a recoilless, 
light weight stunner that is simple and 
safe to use. The captive bolt stuns the 
animal instantly. There is no _ loose 
bullet to ricochet—no heavy hammer to 
swing. Operator doesn’t tire or become 
inaccurate. 

The CASH-X PISTOL does not 
change the animal’s heart beat, rate of 
breathing, or blood pressure. Animal 
bleeds faster and is protected against 
bruising. A clotted carcass is rare. Meat 
has better color. 


NEW, PATENTED KNOCKING PEN LIGHTS 


The Seitz Packing Co. has patented 
the installation of dazzling lights in the 
end of the knocking pen, to be used in 
conjunction with the CASH-X PISTOL. 
Sudden illumination causes animal to 
stand motionless, completely relaxed, 
and unaware of the operator. 

Write to Koch for complete informa- 
tion concerning license and installation 





of patented knocking pen lights. 


HOW IT OPERATES 

A specially designed blank car- 
tridge drives the captive bolt of 
the pistol forward about 114-in. 
Bolt penetrates the animal’s skull 
only far enough to cause instant, 
sure unconsciousness. As the bolt 
rushes forward, .a flange at the 
back of the bolt compresses air 
inside the barrel. Then the com- 
pressed air returns the bolt to the 
original starting position. 


Pistol has an automatic car- 
tridge extractor. Remove the used 
shell, reload, and you are ready 
for the next animal. 





COMPLETE PARTS AND SERVICE FACILITIES AVAILABLE 
WRITE TODAY... 


2518 Holmes St. 


KOC 


Kansas City 8, Mo. 
Phone Victor 2-3788 


EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 





Sold and serviced in Canada by: 





SIMMONDS PRODUCTS OF CANADA LIMITED 


5800 Monkland Ave. 


Montreal, Que. 





Salt Lake City, Archie McFarland 4 
Son, two supermarket Appearances, 
Utica, N. Y., C. A. Durr Packing Op 
Inc., complete one-day schedule, jp 
cluding TV show, presentation 
mayor and other activities. 

Boston, Mass., New England Pp. 
vision Co., store ribbon cutting, 
nic and plant tour; Colonial Provisig 
Co., Inc., plant tour, and Columb, 
Packing Co., plant tour. Provi 
R. I., M, Thomas Marcello, Inc., 
tour. Hartford, Conn., Hartford Pr. 
vision Co., plant tour. Philadelphia, 
Oscar Mayer & Co., parade appear. 
ance, radio-television shows, 
and transportation, and Seiler’s, Ine, 
presentation to Atlantic City mayo, 

Baltimore, Md., Albert F, 

Inc., met representative at train, ap 
ranged radio-TV shows, and The Wm, 
Schluderberg-T. J. Kurdle Co., radio. 
TV shows. Washington, D. C., Bri 
& Co., complete schedule, includi 
radio-TV shows and presentation t 
Undersecretary of Agriculture TrueD, 
Morse. Richmond, Va., Kingan Ine, 
division of Hygrade Food Products 
Corp., radio-TV shows, newspaper in- 
terviews and wiener roast. Pitt 

Pa., Oswald & Hess Co., transporta- 
tion, radio-TV shows, picnic. 

Canton, O., Sugardale Provision 
Co., supermarket appearance and n- 
dio show. Milwaukee, Wis., Cudahy 
Brothers Co., TV show and parade, 
Saginaw and Bay City, Mich., Peet 
Packing Co., presentations to mayor 
of both cities and radio and newsp- 
per interviews. Alliance, O., John li 
ber & Co., radio show and presenta 
tions to mayors of five Ohio cities 
Columbus, O., David Davies,. Ine, 
complete three-day schedule, includ 
ing presentations to governor and 
mayor, luncheons, radio-TV shows 

Cincinnati, O., H. H. Meyer Pack 
ing Co., TV show. St. Louis, Karey 
Packing Co., TV shows and new 
paper publicity. Louisville, Ky., Hey 
Fischer Packing Co., TV shows. 

While representing the biggest sit 
gle effort in behalf of National Ho 
Dog Month, the caravan was supple 
mented by many other attention-get 
ting devices such as film trailers, it 
store displays, newspaper ads and hil 
dog eating contests. Officials of the 
Kansas Independent Meat Packers 
Association also presented a 
plated hot dog to the governor. 


Animal Foods Production 
Canned food and canned or fies 
frozen food component for dogs, a’ 
and like animals, prepared under gor 
ernment inspection and_certificalio 
in September totaled 36,605,949 Ibs 
compared with 25,492,449 Ibs. for 
the month before and 27,870,324 lis 
produced in September last year.” 
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AMIF Scientists Give Name 
To A Rascally Bacillus 


Although packers and sausage mak- 
ers may persist in calling it that —-, 
==, green, ——, bacteriologists C. F. 
Niven, jr. and James B. Evans of the 
American Meat Institute F oundation, 
have come up with a name for the 
microorganism associated with sau- 
sage greening. They call it “Lacto- 
bacillus viridescens.” 

One of the early research activities 
undertaken by the Foundation bacte- 
riologists concerned a fundamental 
study of the microorganisms that are 
associated with greenish discoloration 
of sausage and other cured meats. 
Early in this investigation it was rec- 
ognized that the majority of the 
greening bacteria that were studied 
belonged to one distinctive group of 
lactobacilli which hitherto had been 
unrecognized by bacteriologists. This 
microorganism was encountered _re- 
peatedly as being responsible for 
greening outbreaks in widely sepa- 
rated geographic locations throughout 
the entire United States. 

Regardless of whether the greening 
was internal (due to underprocess- 
ing) or external (due to surface con- 
tamination of the processed product), 
the same lactobacillus was encoun- 
tered. Detailed studies on the char- 
acteristics of this microorganism have 
revealed that it is peculiarly adapted 
to establishing itself as a contaminant 
in the sausage kitchen. These studies 
have resulted in the publication of a 
number of technical papers in the 
scientific literature by Foundation 
bacteriologists. 

Because of the awkwardness in re- 
ferring to this species as “the sausage 
greening lactobacillus,” Foundation 
bacteriologists Niven and Evans were 
prompted to publish the article, “Lac- 
tobacillus viridescens Nov. Spec., A 
Heterofermentative Species that Pro- 
duces a Green Discoloration of Cured 
Meat Pigments,” which appeared in 
the Journal of Bacteriology. The spe- 
cies name, viridescens, is a descrip- 
tive one intended to denote the green- 
ing characteristics of this group of 
microorganisms. The species is harm- 
less to human health. 

Lactobacillus viridescens may take 
on even more significance in the light 
of recent work. An article now in press 
proposes the use of. this microorgan- 
ism in a superior method for the quan- 
titative estimation of vitamin B, in 
foodstuffs, 

Leuconostoc mesenteroides is an- 
other lactic acid organism that is com- 
monly found in sausage and cured 
meats. It is associated with surface 


sliming and internal sours. 
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Renderers find... 


PREBREAKER 


FOR GRINDING and HOG- 
GING of carcasses, bones, 
viscera, fats, meat, tankage, 
refuse. 

FOR PRE-CRUSHING ahead 
of cookers and presses. 


FOR CARTWHEELS. 


Rietz Prebreaker Model PB-15 Illustrated 
Other sizes available 


RIETZ DISINTEGRATOR 


2 


FOR FINAL GRINDING and 
BLENDING of meal, crack- 
lings, presscake and all 
packing house by-products. 
FOR MEAT and FAT LIQUE- 
FACTION utilizing Rietz 
Differential Discharge. 
ELIMINATES NEED FOR 
SHAKER SCREENS. 


Rietz Disintegrator Model RD-18 Illustrated Full information 


Other sizes available may be had from Rietz 

at either West Chester, Penna. 
or Santa Rosa, Calif. 

Literature available on request. 


PU Lely Nema l] ii, lemetek 


Santa Rosa, Calif. »« West Chester, Penna. 








TEX-IMPA to 'Circle World’ 
At 1958 Houston Convention 


“Around the World in 80 Minutes” 
will be the theme of the social phase 
of the Texas Independent Meat Pack- 
ers Association’s convention at the 
Shamrock-Hilton Hotel in Houston on 
August 15 and 16, 1958. 

On Friday evening the “S.S. TEX- 
IMPA” will begin “sail” on a make- 





MISS LUAU selected for the convention. 


believe world cruise in the Emerald 
Room at the Shamrock Hotel, during 
which “cruise” the ship will dock at 
various world ports, such as France, 
Italy, Spain, etc., and partake of the 
delicacies from that country’s buffet 
table. On Saturday evening, the “ship” 
will dock at Honolulu, where the con- 
ventioneers will be entertained at an 
authentic Hawaiian Luau in the en- 
closed hotel garden in front of the 
new Lannis bordering the hotel's 
large swimming pool. 

National, local and regional speak- 
ers will address the convention dur- 
ing the business sessions, and it also 
is tentatively planned that industry 
suppliers will exhibit at the hotel. 


Central Division of NIMPA 
Accounting Group to Meet 


The first meeting of the central di- 
vision of the NIMPA Accounting Con- 
ference has been scheduled for 10 
a.m. Friday, November 22, at the 
Palmer House, Chicago. 

This basic meeting is open to all 
accounting personnel and all manage- 
ment personnel concerned with the 
problems of costs and accounting, re- 
gardless of whether they have as yet 
joined the Conference or purchased 
the “NIMPA Accounting Manual for 
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The Meat Trail... 


Meat Packers,” Joun A. KiLuick, ex- 
ecutive secretary, announced. The 
central division includes Illinois, In- 
diana, Kentucky, Michigan, Ohio and 
Wisconsin. 

Cetus P. Eisen of E. Kahn’s Sons 
Co., Cincinnati, who is national presi- 
dent of the NIMPA Accounting Con- 
ference and principal author of the 
manual, will preside at the meeting. 
He will be assisted by JoHN Byron, 
Louisville Provision Co., Louisville, 
and JAMEs ConnELLY, Reliable Pack- 
ing Co., Chicago, who are central di- 
vision directors of the Conference. 

Basic accounting principles will be 
discussed in the morning. The after- 
noon will be devoted to an analysis 
of the recently-completed NIMPA 
ready-to-eat ham survey and the pre- 
viously-reported bacon survey. 


T. J. Lloyd Is New President 
Of Amalgamated Meat Cutters 


Tuomas J. Lioyp of Chicago is 
the new international president of 
the Amalgamat- 
ed Meat Cutters 
and Butcher 
Workmen of 
North America, 
AFL-CIO. He 
was installed at 
a meeting of the 
union’s executive 
board in St. 
Louis recently. 

Lloyd, who be- 
came first vice 
president last July, automatically was 
elevated to the presidency upon the 


T. J. LLOYD 








 — 


death of Earn: W. JIMERsoN. An jp. 
ternational vice president since 1933, 
he moved up to the first vice preg. 
dency upon the death of Minton § 
MAXWELL of San Francisco. He 
viously had served as financial sep. 
retary of Local 537 in Salt Lake City, 
where he joined the union in 19]§ 
Lloyd moved to Chicago in 195§ 
when he was named _packinghoug 


director for the international, 
















PLANTS 


A new meat packing com 
known as Hill's Quality Meats, Ine, 
has been formed by Louis W. Hy 
at Cumming, Ga. The firm will age 
the brand names of “Lake Lanie;’ 
and “Hilltop.” Featured product wil 
be whole hog sausage. Hill is a vet 
eran of 36 years with Geo. A. Hormel 
& Co. and served as manager of the 
Hormel Atlanta branch for 20 years 
W. H. (Ham) SPENCE, a meat sales 
man for 20 years, is sales manager, 
and J. O. Cacte, also an industry vet 
the “NIMPA Accounting Manual for 
eran, is plant superintendent. 


A & C Packing Co., Inc., La Salle, 
Colo., expects to raise more than 
$400,000 from its current offering 
of 225,000 shares of common stock 
and 22,500 $10 face value 6 per 
cent debentures. The securities are 
offered in units of 10 shares of com- 
mon and one debenture for $22. Pro- 
ceeds will be used to expand the 
plant and provide operating capital 
The plant will be enlarged to handle 
150 cattle a day. The company was 
organized in 1947 by Watpo E. and 
RoBERT ANDERSON of La Salle, who 


































































“MISS BOW-WOW" and 
her dog, "Archie," both 
took a bow during third 
annual pet food conven- 
tion in Chicago. Photo 
shows little girl, actually 
Vicki Anderson, being 
presented by Walter Ken- 
dall (left), chairman of 
the executive committee, 
American Pet Food Man- 
ufacturers, while Richard 
L. Kathe, secretary of the 
association, holds dog. 
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now are vice presidents and manag- 
ers of the plant. RoceR Mason of 
Fort Dodge, Ia., industrial engineer 
for Geo A. Hormel & Co., is presi- 
dent. Other officers are: J. ROBERT 
CREIGHTON and Rosert L. GrirFis, 
both vice presidents, and Myron V. 
KeETON, secretary-treasurer. 


Valley Sausage Co., La Grande, 
Ore., has been approved for federal 
inspection and will extend its market- 
ing area into the state of Washington 
eon as final details are completed, 
owner WALTER SWEET has announced. 
He said that Eastern Oregon Meat 
Co., Inc., Baker, will do all the slaugh- 
tering for the sausage plant. 


Idaho Packing Corp., Moreland, 
Ida., has filed articles of incorporation 
with the secretary of state. Capitaliza- 
tion is $50,000. Incorporators are L. E. 
and THELMA STEPHENS and WiILLIAM 
H. ANDERSON, all of Blackfoot, Ida. 


John Morrell & Co. has discontin- 
ued the production of sausage at its 
Jackson st. plant in Chicago. The firm 
will continue to operate out of the 
plant on a car route basis, with saus- 
age and other products being shipped 
to Chicago customers from other pro- 
ducing plants, W. W. McCarium, 
president, announced. 


The Small Business Administration 
has approved loans of $200,000 each 
to Logan Packing Co., Bellefontaine, 
Q., and Prime Packing Co., Milwau- 
kee, Wis. 


A new state-inspected plant ‘has 
been opened at Vicksburg, Miss., by 
Leroy GeorcE, The firm, known as 
Vicksburg Packing Co., serves retail 
stores in the Vicksburg area and also 
offers a custom slaughtering service. 
Weekly dressing capacity is 100 head 
of calves and hogs. 


Wholesale Meats, Inc., a new busi- 
Ness corporation, has been organized 
in Philadelphia, with Wiu1aM K. 

veTZ, local attorney, handling the 
's application for a charter. Ac- 
cording to the application, the com- 
pany has been organized to “process, 
piepare, manufacture, buy, sell and 
Gstribute at wholesale or retail meat, 
meat products and all other kinds of 
food products.” 


Wells Processing Plant has been 
opened at Brighton, Tenn., by V. W. 
and R, W. We ts, brothers, and J. A. 
VANDERGRIFT. The plant will offer a 
cortorn killing and locker service. 


Water G. Fiacuer, for 27 years 
in charge of cattle kill for Cadwell- 
Martin Meat Co., Hanford, Calif., has 
purchased the Poplar (Calif.) Locker 
Plant. The plant has 500 rental lock- 





CHEERING NEWS that she had been se- 
lected as winner in ‘Holiday Choice" con- 
test sponsored by Reliable Packing Co., Chi- 
cago, is brought by Daniel F. O'Connor, 
general sales manager of Reliable, to Mrs. 
Bertha Pivaronas, convalescing in Chicago 
hospital. Contest promoting new Thompson 
Farms brand pure lard and all-purpose hy- 
drogenated shortening is open to restaurant 
and bakery personnel of Illinois. Each of 
four winners will receive all-expense paid 
vacation to area of choice. Mrs. Pivaronas 
is co-owner of Pivaronas Bakeries, Chicago. 
Her winning entry was: “Thompson Farms 
brand shortening makes a good, wholesome 
product every time, with no trouble, no 
fuss, just quality plus." 





ers and cooler space for 25 beef car- 
casses. Flagler will do custom kill- 
ing, as well as prepare cuts for pa- 
trons. Cattle, calves, lambs and hogs 
will be slaughtered on the customer’s 
premises through the use of a spe- 
cial two-beef capacity A-frame con- 
structed on a %4-ton truck, with hoist 
run by the motor. Flagler’s wife, 
Marie, will assist as office manager. 


Guadio Brothers, Inc., Philadel- 
nhia frozen food and meat distributor, 
has negotiated a 25-year lease for 
facilities of the Pennsylvania Refrig- 
erated Terminals in that city. Ag- 
gregate rental will exceed $1,000,- 
000. Extensive improvements have 
been made to the property. 


OK Packing Co., Phoenix, Ariz., 
has acquired Crescent Packing Co. of 
the same city for $30,000, R. C. 
JONEs, co-owner and manager of OK, 
announced. Crescent previously was 
owned by Bos CarLocx. 


An Iowa charter of incorporation 
listing capital stock of $250,000 has 
been granted to Raskin Packing Co., 
Sioux City. Officers of the firm are 
SIDNEY RASKIN, president and treas- 
urer, and Nate Macm, vice president 
and secretary. 


A new 70x70-ft. meat packing plant 
will be built at the Utah State Prison 
to serve the prison and several other 
state institutions. Construction will be 
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of reinforced concrete with pre-cast 
concrete roof and concrete block 
walls, The plant will include sausage 
making and packaging facilities. 


Houser Sausage Co. has moved 
into its new plant at 1301 Tennessee 
ave., Knoxville, Tenn. 


Rankin Meat Processing Co., 
Larned, Kans., now is operated b 
LEON RANKIN as sole owner. Rankin’s 
father, Roy, started the business in 
1949 as a custom slaughtering plant. 


JOBS 


Berks Packing Co., Inc., Reading, 
Pa., has promoted Howarp C. MILL- 
ER to sales manager and VINCENT 
NALLEY to assistant sales manager 
and shipping supervisor. Miller has 
been employed by the company for 
20 years, and Nalley has been with 
the firm for five years. 


E. L. Crain has been named credit 
manager for Swift & Company at 
South St. Joseph, Mo., succeeding 
J. W. Rowxanp, who retired recently. 
Crain has been with Swift since 1924 
and was credit manager for the Syra- 
cuse (N. Y.) territory before his South 
St. Joseph assignment. 


Joun R. Furman has been promot- 
ed to assistant manager of the dry 
sausage division of Geo. A. Hormel & 
Co., Austin, Minn. 


Cy Boysen, a veteran of 18 years 
in the industry, has joined Union 
Packing Co., Los 
Angeles, as pack- 
aging superin- 
tendent. He for- 
merly served with 
a national pack- 
ing company in 
various positions, 
including indus- 
trial engineer and 
plant superin- 
tendent. The firm 
moved Boysen 
and his family of ten children to the 
West Coast via airplane two years 
ago, and a photo of them boarding 
the plane appeared in the NP. One 
plane might not be enough if there’s 
ever another move, according to Boy- 
sen. He now has 12 children. The 
seven boys and five girls range in 
age from five months to 18% years. 


TRAILMARKS 


Gera_p B. THORNE, vice president 
of Wilson & Co., Inc., Chicago, has 
been named chairman of the meat 
packing group of the first Community 
Fund-Red Cross Joint Appeal in Chi- 
cago. Serving as his co-chairman is 





CY BOYSEN 
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L. O. GrEEN, supervisor of employe 
services for Wilson & Co. In their 
posts, the men will direct the activi- 
ties of volunteers who will solicit con- 
tributions from companies and em- 
ployes in the meat packing industry. 


Both men are veteran fund raisers for 


G. B. THORNE L. O. GREEN 


charitable causes. Thorne has served 
as chairman of the meat packing 
group for the Red Cross. Green has 
been co-chairman of the meat pack- 
ing group for both the Community 
Fund and the Red Cross and now is 
serving on the Joint Appeal’s employe 
publications committee. 


A testimonial dinner and dance 
will be given in honor of Dr. Ep- 
warp N. TiERNEY, retiring chief, spe- 
cial projects, USDA Meat Inspection 
Division, on Saturday evening, No- 
vember 2, at the Hotel Somerset, 
Boston. Dr. Tierney is retiring after 
46 years of service with the Meat 
Inspection Division. He has been on 
the staff in Washington, D. C., since 
August, 1935, and previously served 
in various positions, including inspec- 
tor-in-charge at Andalusia, Ala., 
Leavenworth, Kans., and Atlanta, Ga., 
and assistant inspector-in-charge at 
Boston. He was assigned to special 
detail duties on foot and mouth dis- 
ease during World War I. 


L. C. Larsen, a supervisor at The 
Rath Packing Co., Waterloo, Ia., is 
running for re-election as a city coun- 
cilman in the November municipal 
election. Larson has served three con- 
secutive two-year terms on the city 
council. 


Burglars, who pried open a loading 
dock door, stole meat packing equip- 
ment valued at $6,625 from the de- 
funct Harding Packing Co., 1450 W. 
Troy, Indianapolis. Hauled away were 
two refrigerator compressors, a meat 
slicer, scales and several lengths of 
copper tubing. The firm, owned by 
Mrs. ANNA SCHNEIDER of Tucson, 
Ariz., closed several months ago. 


Dr. HERRELL DEGrarr, professor 
at Cornell University, Ithaca, N. Y., 
has accepted the position of research 
director for the American National 
Cattlemen’s Association fact-finding 
committee. The committee was cre- 
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ated by the cattlemen last April to 
initiate a long-time study into eco- 
nomic problems affecting the industry 
and to keep abreast of trends. JoHN 
MARBLE, Carmel Valley, Calif., is 
chairman. Dr. DeGraff, who will con- 
tinue his professorship at Cornell, 
will work with university research and 
other study groups in every part of 
the country. 


IsapORE FLEEKOP, president of 
Fleekop’s Wholesale Meats and Mid- 
town Wholesale Meats, Inc., both 
Philadelphia, has been named treas- 
urer of the maintenance fund cam- 
paign of the Uptown Home for the 
Aged in that city. The current drive 
has a $150,000 goal. 


Bryce W. Kresie, who served for 
six years as industrial relations di- 
rector of Maurer-Neuer Corp. at Ar- 
kansas City, Kans., has been ap- 
pointed director of employe relations 
for the Kansas Power and Light Co., 
situated in Topeka. 


A. Michaud Co., Philadelphia, has 
announced the appointment of the 
following brokers for the company’s 
line of frozen portion-control meat: 
James Brokerage Co., Houston; Char- 
les H. Platter & Co., Dallas, and John 
H. Voelker Co., Cincinnati. 


DEATHS 


DEWEY CRITTENDEN, 87, former 
president of F. & C. Crittenden Co., 
Rochester, N. Y., died October 17. 
The meat packing company was 


LEADERS IN Black Hawk County, la., United 
Appeal are John D. Donnell (left), seer. 
tary of The Rath Packing Co., Wa 

and Judge Horace Van Metre of the tenth 
lowa judicial district, shown at recent cam. 
paign meeting. Donnell is chairman of this 
year's fund-raising drive, and Judge Vay 
Metre is president of United Services of 
Black Hawk County, Inc., supported by drive, 





founded by his two uncles. Crittep. 
den retired in 1938 after ten years 
as president, and the firm became q 
Swift & Company unit. 


ALBERT A. Purpy, 51, provision 
manager for Wilson & Co., Ine., ip 
Philadelphia, died recently, 


NicHoLas SALTIs, who headed Sal 
tis Provision Co., Cleveland, for 55 
years, died after a four-month illness, 
Surviving are the widow, KaTHERINE; 
a son, THoMas, and a brother. 


Witu1aM J. ‘McELWEE, 62, who 
operated his own wholesale meat 
business in the Germantown section 
of Philadelphia for several years, died 
recently. He retired six years ago. 





FIRST COLLEGE to use Remington Arms stunning instrument to render animals insensible 
before slaughter is the University of Connecticut College of Agriculture, Storrs, Cort 
Stunning device, powered by blank .22 caliber cartridge, was donated to the university 
recently by the Remington Arms Co., Bridgeport, Conn. Animals are slaughtered at fi 
College of Agriculture for study in research projects and for use in meats laboratory insti 
tion. Shown in photo (I. to r.) are: A. I. Mann, director of the Ratcliffe Hicks School # 
Agriculture, the university's two-year school; Dr. W. A. Cowan, -head of the university’ 
department of animal industries, who accepted the instrument; William G. Davis, 
representative of Remington Arms, who made the presentation, and John Macfarlane, field 
representative of New England Livestock Conservation, Inc. 
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By C. A. THOMAS 











The manager of a plant asks: How 
can we influence a foreman to avoid 
becoming too familiar with his men? 
In other words, how can we make 
him company-conscious? 

The case concerned a foreman who 
took part in horse-play with water 
























faterlos, @ from a hose. It finally became more 
he teh B than horse-play and tempers were 
nt cam BH aroused all ‘round. 

1 of this 


A foreman is a leader. He assigns 
work and supervises the manner in 
which it is done. He may feel that 
he is “one of the boys,” and may 
not want to show excessive authori 
or superiority. He may feel that he 
can maintain better relations by be- 
ing one of the gang. The foreman 
can show authority and yet not as- 
















rovision J sume superiority if the company has 

Inc., in ® made it clear to the workers that 
the foreman is responsible for pro- 

led Sql @ duction and has the authority to 

for 5 @ cay out his job. 

illness In some cases a foreman may not 

wring; § have a conception of supervision be- 





cause management has looked to him 
more to achieve a given volume of 
production than to achieve supervi- 
sion. Possibly his own immediate 









section B superior, someone else in manage- 
ars, died ment, has assumed too much of the 
; ago. 





foreman’s responsibility and his po- 
sition as a supervisor has been weak- 
ened as a result. 

The plan of taking the foreman 
into the thinking of management is 
working successfully in many plants. 
Meetings are held at which foremen 
and other members of management 
discuss policies and responsibilities 
and consider work problems. When 
the foreman becomes familiar with 
management thinking, and is con- 
sulted, his thinking and that of man- 
agement will be strengthened. When 
the company treats him as a man 
with authority and responsibility, his 
sense of importance is raised. 

Some companies inform their fore- 
men weekly of their individual de- 
partment’s man-hour production and 
labor cost per unit. They are invited 
to make suggestions for improvement 
of production; terms of the union 
contract are studied; difficulties in 






















































































mn, tegard to quality are discussed and 
= their opinions ar ht about con- 
red at th ‘a i are soug ct 
ory inst’  Pated changes. By including 
s School o the foreman in management thinking, 
universiis Md by backing him up in authority, 
avis, € becomes “company-minded” and 
arlane, regards his position as one of super- 
“sion instead of “one of the boys.” 
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grave group takes a gander at polyethylene to 


be sure LOXOL is coated to satisfaction of packers... 
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Leading Processors 


Lease our Rebuilt Expellers 
PITTOCK ano Associates 


GLEN RIDDLE — PENNSYLVANIA 








THE RATH PACKING CO., WATERLOO, IOWA 


BLACK HAWK 


MEATS 
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For Longer 
Knife and Plate Life 


Cpecily Speco 


“correct design“ 


Grinder Plates 


Studs for all grinder makes... 
plates to your own specifica- 
tions—America’s foremost 
meat processors have been buy- 
ing from Speco for 32 years! 


Ask About Speco 
Special Purpose Grinder Plates 


C-D Triumph Plates— 
ene piece solid hub or 
reversi| 


C-D Special Purpose 
Plates with Kidney- 
Shaped Holes 


C-D Square-Hole Plates C-D Special Purpose 
"up Plates with Teardrop- 
Shaped Holes 


Write for Speco catalog and help- 
ful plate ordering guide. Ask about 
Speco’s (1) C-D Triumph Stain- 
less Steel Plates (2) C-D Square- 
Hole Plates (3) C-D Special Pur- 
pose Plates with Kidney-shaped 
Holes (4) C-D Special Purpose 
Plates with Teardrop-Shaped 
Holes pictured above. Get facts 
about new Speco Retaining Bear- 
Ring that assures longer plate and 
knife life. 


Speco, Inc. 
3946 Willow Rd., Schiller Park, Ill. 
Phone Gladstone 5-7240 





Flashes on 
suppliers 





E. I. duPONT de NEMOURS AND 
CO., INC.: H. Lioyp Taytor has 
been named manager of advertising 
and promotion of the duPont com- 
pany’s film department, effective No- 
vember 1. He will succeed Leroy B. 
STEELE, who plans to retire. 


KOCH SUPPLIES, INC.: Law- 
RENCE D. Starr has been appointed 
director of research for this Kansas 
City firm. While in Europe, serving 
with the Army, Starr was in touch 
with leading manufacturers of food 
machinery in England and Germany. 


GATES RUBBER CO.: Mark T. 
Grxinson has been appointed mana- 
ger of the industrial sales division of 
this Denver firm, according to C. H. 
MINGLE, vice president and director 
of marketing. 


THOR POWER TOOL CO.: NEIL 
C. Hur.ey, president of the Chicago 
company, has announced an affiliation 
with Drying Systems, Inc., also of 
Chicago, manufacturer of industrial 
air conditioning and heat processing 
equipment for 40 years. “Dry-Sys” 
smokehouses and smoke generators 
are used in the production of hams, 
sausage and frankfurts. 


MILPRINT, INC.: The appoint- 
ment of WitL1AM H. WEsT as assist- 
ant district manager for the Chicago 
area has recently been announced by 
Bert HeErrer, vice president and 
general sales manager of the Milwau- 
kee lithography and packaging con- 
cern. The Milprint sales staff has also 
been joined recently by Grorce N. 
ANDERMAN and Ropert H. GREEN. 
The latter represents the firm in the 
Chicago area. 


DON BACHMAN CO.: This Den- 
ver, Colo., firm has been appointed to 
distribute the Recold Company’s air 
conditioning and heating products, ac- 
cording to an announcement by H. T. 
(Hy) Jarvis, president of Recold. 


KOLD-HOLD PACIFIC.: The ap- 
pointment of JoHNn B. CALLAHAN to 
the position of sales manager has been 
announced, Callahan will supervise 
the sale of Kold-Hold refrigeration 
equipment in California, Arizona and 
Nevada for the Los Angeles company. 
He will work from Los Angeles. 


DIAMOND CRYSTAL SALT CO.: 
DonaLtp C, EpMonson has been ap- 
pointed manager of sales training, ac- 
cording to SPENCER S. MEILsTRUP, 
vice president and general manager 
of the St, Clair, Mich., company. 
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RUSSELL HARRINGTON HAS ALL Tit 
AND MANY, MANY MORE 


In fact, the Russell Green River} 
is the most complete quality lines 
butcher and packing house cuth 
you can buy. 


You name it — we've got iff 


Ask your jobber about the compl 
line or write direct for catalog. 


Russell Harrington ... America’s 
Foremost Fine Cutlery Since 1818 


SS 


CUTLERY VW COMPANY 
Southbridge, M™ 
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_ NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 
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LARGE SIZE “MERCHANTVAN” (NE 465): A 
new truck body design by the Boyertown Auto 
Body Works, Boyertown, Pa., now permits op- 
erators of 12-, 14-, 16- and 18-ft. delivery vans 


to carry longer, heavier payloads with the same 
maneuverability and load access advantages of a 
smaller, forward-control parcel delivery truck. In- 
terior load space on all vans up to 18 ft. long 
is 88% in. wide and either 78 in. or 84 in. high. 
The driver may work standing up within the truck. 
He can make deliveries from the van, through 
the cab and out of either right or left hand door. 


MIDGET GRAVITY FLEX-A-SWITCH FOR CON- 
VEYORS (NE 454): This switch is built in either 
wheel or roller type for quick adjustment from 
through travel to 45° right or left. For 90° right 
or left a 45° curve is added. The design provides 
positive travel at any angle without guide rails be- 
cause axle centers are always on radial lines. The 


switch, manufactured by Metzgar Co. 
of Grand Rapids, Mich., can be used 
in many combinations with curves 
and straight sections to route work 





through all prepackaging operations, refrigeration, 
and sales floor distribution. Furnished with manual 
control, but can be supplied with either air or elec- 
tric automatic control, remote or station operated. 














SEALED DESIGN CASTERS (NE 450): Specially 
designed to withstand difficult applications of ex- 
saad posure to chemicals 
and other contami- 

“* nants. Manufactured 

wa, DY Aerol Co., Inc., 

“.. Los Angeles, this 

. caster features a lip 

* type seal in both 

“™ wheel and caster 


SEVERE DUTY MOTOR 
(NE 469): This new motor 
is designed for applications 
where operating conditions 


instance is food processing 
equipment, where motors 
are hosed down regularly. 
This General Electric motor 
has totally enclosed non- 
ventilated construction, 
base-welded to stator shell, 
stainless steel shaft, cast 
iron ‘end. shields, and cor- 
rosion-resistant finish on 
both internal and external 
surfaces. The Schnectady, 


«: Which excludes all 

; woe " “«. foreign matter, such 

ity line « ( Z- » as liquids and dam- 

se cule nr ge “mers aging abrasives, but 

‘i °~ still permits purging 

of semi-solid lubri- 

w« Cants from the bear- 

ing cavities. Timken 

thrust bearing in caster and roller bearings around 
e complet kingpin are protected by a hard rubber cap. 


log. 


N. Y., company claims that 
the stator windings are pro- 


are abnormal. A typical tected by special insulation. 





TWO-FAN BLOWER FOR MOBILE SYSTEMS 
(NE 422): A feature of this blower is the use of 
two canted fans pointed at a scientifically-deter- 
mined angle to the main blower body. This pro- 
vides a better circulation of air along the truck’s 


got it! 














erica’s Use this coupon in writing for further information on New 
. 1818 Equipment. Address the National Provisioner, 15 W. Huron st., 
Chicago 10, II1., giving key numbers only. (10-26-57). 


Key Numbers 


outside walls. This two-fan blower unit, manufac- 
tured by the Kold-Hold Div., Tranter Manufactur- 
ing, Inc., Lansing, Mich., gives low temperatures 
for frozen food operations, and also can be used for 
medium- and high-temperature applications on 
fresh meat routes. It weighs 93 Ibs. 
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ATTENTION ALL FRENCH 
FEATHER MEAL DRYER © 


FEDERAL INSPECTED PLANTS | | (REepemmerememnes 


light uniform color 



















® Outstanding operating 








WE will buy your edible beef fats, ~~ ; 
S/P fats and fresh pork fats. Eliminates scaling problem oe . on 
Reduces odors iii : 2 a 

WE can arrange for pickups. Saves floor space | se 

° aris soll asa nit) abo 

WE are equipped to render 2,000,000 THE FRENCH OIL MILL MACHINERY CO, || tb 

Ibs. per week. - PIQUA, OHIO U.S.A. - 

Contact our offices. ees... MOOE. haa . 

Overall Dimensions pro 

NEW YORK NEW JERSEY STA Ncase tte * a 
OXford 5-0448 UNion 4-6900 EQUIP MENT fee CAPACITY ,200 ibe. 

TELETYPE—JERSEY CITY 114 : and stainless steel plug, Oct 


This is one of seven popu- 


lar STANCASE STAINLESS 
STEEL TRUCKS .. . Econ- 
omy Equipment ruggedly 


constructed for long-life serv- 


REFINING & PACKAGING (0. | | Serasetee=t 


FULLY APPROVED BY 



































2011—8th Street, North Bergen, N. J. bay yn sie came 
WRITE FOR CATALOG 
U. S. Inspected #979 Manufactured by 
THE STANDARD CASING CO., Inc., 121 Spring St., New York 12 on 
LEADING PACKERS specify: AIR _O.CH EK Pq 
- : The casing valve with the) 
Sf an Internal fulcrum lever Wee 
;_ Oct. 
af ss ’ ‘ Oct. 
me Oct. 
=, Way ZEEE 

Bulletin _tnd controls Gow with same hand — 
AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill U.S 
WANTED Dome 


Anyone who is willing to trade $72 for $75. Save Unit 
just %¢ per pound when you buy or sell only one car tisen 
of meat ($75) and you pay for a subscription to Hi, F 
“The Yellow Sheet” ($72) for an entire year. Try ea 
a subscription on money-back guarantee. Write The | freporte 
Daily Market and News Service, 15 W. Huron St., ‘flivesto 
Chicago 10. counte 
Pbonele 
+ BEEF - VEAL - PORK - LAMB Tealan 
gentin: 
additic 
veal a 
form ( 
from ( 

Hov 


e v e 
pected 
its no magic... 
that 
consur 
You can't rely on witches’ either 
brews and magic hats import 


for sales. Your ad in the by 
Rec 
ftom 











+ ALL BEEF FRANKFURTERS 
* Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 





* CANNED HAMS and PICNICS 








let us work with you... 
HYGRADE FOOD PRODUCTS CORP. PROVISIONER pays off 


in response and sales! 












EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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ALL MEAT... output, exports, imports, stocks 
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Meat Production Up; Gain All Pork 


Meat production last week rose to its highest level in several weeks as 
yolume of output for the period under federal inspection totaled 428,- 
900,000 Ibs. for about a 5 per cent increase over 480,000,000 Ibs. 
produced the week before. However, with slaughter of cattle and 


production of beef down from last 


about 


Numb ag ducti 
Ended umber Production 
— M's il. Ibs. 
Oct. 19, 1957 385 208.3 
Oct. 12, 1957 385 208.3 
Oct. 20, 1956 428 221.7 
VEAL 
Week Ended Number Productio 
M's . Ibs. 
Oct. 19, 1957 160 20.5 
Oct. 12, 1957 165 21.1 
Oct. 20, 1956 186 24.2 


1950-57 LOW WEEK'S KILL: Cattle, 

137,677. 
Week Ended CATTLE 

' Live Dressed 
Oct. 19, 1957 is SE 541 
Oct. 12, 1957 # me 541 
Oct. 20, 1956 966 518 
Week Ended CALVES 

Live Dressed 

Oct. 19, 1957 . 230 128 
Oct. 12, 1957 230 128 
Oct. 20, 1956 237 130 


about 3 per cent below the 441,000,000 Ibs. produced in the same Oc- 
tober period of 1956. Cattle slaughter, steady with the previous week, 
numbered about 10 per cent, or 43,000 head smaller than a year ago. 
Hog slaughter, scoring its sharpest weekly gain in some time, numbered 
30,000 head larger than last year. Estimated slaughter and meat 
production by classes appear below as follows: 


1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep 
369,561. 
154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


year, total volume last week fell 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,435 188.1 
1,295 167.6 
1,405 181.3 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
258 11.4 428 
260 11.4 408 
318 14.0 441 
and Lambs, 


S 

Live Dressed 

228 131 

225 129 

227 129 
SHEEP AND LARD PROD. 
, LAMBS Per Mil, 
Live Dressed cwt, Ibs. 
95 44 44.4 
95 44 " 40.0 
94 44 13.7 43.6 








-'|U, $§. Meat Imports Rise As 


Domestic Supplies Decline 


United States meat imports have 
ten during the past few months, 
the Foreign Agricultural Service has 
feported. Strong demand and smaller 
livestock numbers in the U. S. ac- 
counted for the rise. Imports of frozen 
Jboneless beef and veal from New 
Tealand and canned beef from Ar- 
gentina have increased sharply. In 
addition, larger quantities of beef and 
veal are entering the U. S. in the 
form of slaughter and feeder cattle 
fom Canada and Mexico. 

However, the increases are not ex- 
pected to push imported meat con- 














sumption above the level of 1952. At 
that time, 1.7 per cent of all meat 
consumed in the U. S. was imported, 
tither as meat or on the hoof. These 
mports dropped to a low 0.7 per 
bd of all U. S. meat consumption in 
b 9) 5 

Record meat production in the U. S. 
fom 1953 to 1956 discouraged im- 


ports. The U. S. is now on the down- 
ward trend of its cattle cycle, with 
less meat production expected in 1957 
and in 1958. Increased imports of 
beef and veal are to be expected 
during the period of low production 
to help the American consumer main- 
tain his high level of meat consump- 
tion, it was indicated. 

United States net imports of meat 
as a per cent of total consumption 
in 1954-1956 were as follows: 


1954 1955 1956 

Item Million pounds 
Ment: Smiportat? i... ce ceo 415 403 360 
BEORe “GEO Chis vasweec 122 137 184 

ee eee 293 266 176 
Meat equivalent of imported 

REIN 5 hi cco s wecoeevs 30 82 29 
Net imports meat & animals 

(as meat equivalent) .... 323 341 205 
U. S. meat consumption ...25,214 26,896 28,056 
Imports as per cent of 

GUMIIUIOIE 8 izale oo adc covee 1.3 1.3 0.7 
Meat imports per person® 

Geek. Hikceereeesaeiuesns 2.1 2.1 1.2 


1Includes beef, veal, mutton, lamb and pork, 
fresh, frozen, chilled, canned, preserved and 
processed, Excludes variety meats, lard, horse 
meat and poultry, carcass weight equivalent. 

Calculated on a basis of 54 per cent dressing 
percentage for cattle, 76 for hogs and 45 pounds 
earcass weight for sheep. Excludes imports of 
breeding and dairy cattle. 

3Including meat equivalent of live animals 
imported. 
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U. S. Hide And Skin Exports 
Increase In January-August 


United States exports of hides and 
skins showed very significant increases 
during the first eight months of 1957 
compared with the same period in 
1956. Exports of cattle hides for the 
period increased by about 37 per cent, 
calf and kipskins by 14 per cent, and 
sheep and lamb skins by 63 per cent. 

Increased purchases of cattle hides 
by West Germany and the Nether- 
lands, and of sheep and lamb skins 
by the United Kingdom and Canada, 
were responsible for the most of the 
gain, it was pointed out. 

Average prices for steer, cow, calf 
and kipskins in January-September 
1957 showed declines from the same 
period last year. The average price 
for steer hides was down by 1.23c; 
cow hides, 0.13c; calfskins, 3.96c; and 
kipskins, 1.78c. 

U. S. exports, of hides and skins, 
annual 1955-56, and for January-Au- 
gust 1956-57 are shown below as fol- 
lows: 


Jan.-Aug. 
1956 1956 1957 
1,000 1,000 1,000 1, 

pieces pieces pieces pieces 


1955 

Country of 
destination 
Cattle hides: 

















Japan .... 1,329 891 977 
6 rear 774 517 524 
Mexico ....... 702 431 403 
W. Germany ....... 717 436 211 503 
Holland ........+.... 783 285 206 975 
TRI. 5; Sanaiccdive 388 243 211 244 
Yugoslavia ......... 125 246 228 162 
Beige. 6 oicieeaa’’ 137 21 19 35 
GUNES cc ceccaences 977 904 586 690 
Total ............5,852 4,940 3,300 4,513 
Calf and kip: 
SES voce aoe canes 857 1,033 562 614 
CRBOER oe k science 651 570 432 500 
WW. Germany ..<..- 734 783 455 426 
Holland oo ccc cc cans 480 209 99 226 
WRI i: 6 o's: dacaeues 363 98 55 97 
po eere er 76 47 38 25 
FROEE: iho nto See cras § 41 104 51 89 
OCNE scenes yes 377 262 145 112 
Total ............3.579 3,106 1,887 2,089 
Sheep and lambs: iad ain wad 
Canada 2 35: 
Britain 258 218 324 
Mexico 84 51 57 
France 88 60 90 
Belgium 43 38 7 
Others 21 15 189 
Totals 831 595 971 
J 
Meat Index Down Fraction 


Meats were among the consumer 
commodities which declined in price 
during the week ended October 15, 
the Bureau of Labor Statistics has re- 
ported. The wholesale price index on 
meats at 91.0 for the period was down 
from 91.6 for the previous week. The 
average primary market price index 
held steady at its revised 117.6 per 
cent. The same indexes for the cor- 
responding week last year were 84.6 
and 115.1, respectively. Current in- 
dexes were calculated on the basis of 
the 1947-49 average of 100 per cent. 


31 
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Need For Able Meat Producer 
Theme Of Calif. Beef Confab 


Need for breeding cattle with abil- 
ity to readily and economically con- 
vert feed to beef was the central 
theme of the California Beef Confer- 
ence, during its recent two-day ses- 
sion at San Luis Obispo. The beef 
conference was sponsored jointly by 
the California Hereford Association 
and California Politechnic College. 

Whether it was a retailer, packer, 
feeder or producer speaking at the 
confab, the need of producing cattle 
that will in the shortest time possi- 
ble most economically convert grass 
and other feeds into the type of beef 
the consumer is demanding and at 
the weight the retailer is willing to 
buy it, was persistently brought out. 

It also seemed to be the opinion 
of those authorities participating on 
the program that it was mostly a 
problem of breeding rather than feed- 
ing, although a great deal of research 
is now being carried out regarding 
the latter, and much advancement 
has been made in the finishing of 
cattle at the feedlot level. 

The opinion of many breeders pres- 
ent was that this could best be done 
through performance testing of bulls. 


Cuba Beef To U. S.; Export 
Permits For More Sought 


In view of the fact that Cuban 
beef production is easily meeting 


issue export licenses for a test ship- 
ment of 120 carcasses of beef to the 
United States. The first shipment of 
32 carcasses left Cuba on September 
20, destined for Tampa. 

Cuba exported large quantities of 
fresh, frozen, and canned beef to the 
U. S. immediately preceding and dur- 
ing the early part of World War II. 
The year of largest exports was 1941, 
when Cuba sent over 34,000.000 Ibs. 
of beef (product weight) to the U. S. 
There have been no shipments of im- 
portance since 1944, when Cuba pro- 
hibited exports of beef to protect the 
domestic supply. 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in September, 1957-56 com- 
pared, as reported by the Canadian 
Department of Agriculture: 


Cattle 
Calves 
Hogs See Prerrr ET rss 
NN 5 esis Sig Ce ok HY 102,962 96,615 

Average dressed weights of live- 
stock slaughtered in September, 1957- 


56 were as follows: 


Sept. Sept. 

1957 1956 
Cattle. 656 8e. ca Cee edd 501.3 Ibs 484.7 lbs. 
i eee ae 146.4 Ibs 139.7 Ibs. 
PORE cciie en cess eetawe 161.7 Ibs 169.0 Ibs. 
NORD. ager easagees cons 46.0 Ibs 43.1 Ibs. 


HOG-CORN PRICE RATIOS 


Hog and corn prices at Chicago 
and hog-corn price ratios compared: 


Barrows and No.3 Corn Ratios based 





Crossbreds Top Yielders In 
Barrow Show Cut-Out Test 


Crossbred barrows entered by 
Keppy of Davenport, Ta., outcut the 
field of 60 top barrows in the ten 
breed divisions at the recent National 
Barrow Show. 

One of Keppy’s hogs, which was 
sired by a Hampshire boar out of a 
crossbred sow, had the highest value 
among the 60 top barrows. 

Another, the reserve champion 
crossbred that was champion heavy. 
weight over all breeds, cut a loin 
of 7.27 sq. in., the largest ever meas. 
ured at the Hormel plant from a hog 
of that weight. 

Averages of the six hogs from each 
breed showed that the crosshreds had 
the highest average value for the 
first time in the history of the show, 


U. S. Sausage Casing Exports 
Down In January-August 1957 


United States exports of hog cas 
ings in January-August 1957 at 4. 
809,000 Ibs. ran just slightly below 
the 4,840,000 Ibs. for the same period 
last year. Exports of other type cas- 
ings were down about 10 per cent. 

The principal reason for the over 
all decline was the substantial drop 
in exports of beef casings to the 
Netherlands, and hog casings to the 
United Kingdom, which fell by 400; 
000 Ibs. and 389,000 Ibs. for the two, 
respectively, from last year. 


The U. S. now has a large surplu 









domestic demand, the Cuban govern- oegah — of hog and beef casings, due to the 

oo has been requested by various sept. 1957. .$19.34 $1.262 15.8 production of synthetics, and larg 
Y : : Aug. 1957.. 21.31 ‘312 6.2 
uban livestock and meat interests to Sent. 1936.. 16.30 1556 10.5 hog and cattle slaughter. 

DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog bungs: (uae, 
(lel. prices, Ib.) (lel prices, 1b.) (l.e.1. prices quoted to manu- ot ee te i 

Pork sausage, bulk Cervelat, ch. hog bungs.. 97@ 99 facturers of sausage) Large prime 84 in. .. 8 
i Sar eae @42% Thuringer ...........60: B5@ 57 Beef rounds: (Per set) Med. prime, 34 in, .... rd 

Pork saus., sheep casing, Ra RRL ti ea 84@ 86 Clear, 29/35 mm. .....1.05@1.35 Small prime ......... 16@ 2 
Rb: WROR. oaks kscn as 57 @61 PIED. 60 05.0400050e5 86@ 88 Clear, 35/38 mm. .....1.00@1.15 Middles, cap off ..... 0 

Frankfurts, sheep Salemi B.C. ..ccss0se 0@ 92 Clear, 35/40 mm, ..... 85@1.10 Pia bant) 
casing, 1-Ib. pkge.....60%4@65 Salami, Genoa style ....1.03@1.05 Clear, 38/40 mm, ..... 90@1.35 Sheep casings: (Ber 

Frankfurts, skinless, Salami. cooked ......... 2@ 54 Clear, 40/44 mm. .....1.80@1.65 26/28 mm. ...-..++++. 6. 
$1. WERE: aa dese cance 46 @48 Pistieaet <5. takes ence 84@ 86 Clear, 44 mm./up ....1.95@2.50 24/26 mm. .-..++++++ 6: 

Bologna (ring) ......... 44 @b5l1 MANE eco S sg sreke ass ks 93@ 9 Not clear, 40 mm./dn. 65@ 75 a ee aS he § 

Bologna, artificial cas...381%4@45 DONE: 5055.04 cea nes 84@ 86 Not clear, 40 mm./up.. 75@ 85 20/22 mm. ..-+.-++e0 b 

Smoked liver, hog bungs.47%4@57 MOPPEOOUA 6 .ccsencsssee 60@ 62 Beef weasands: Bach) ee 5 

Smoked liver, art. cas..40%4@44 ‘ No, 1, 24 in./up . 13@ 16 16/18 mm. .....--.++. 1 

Polish sausage, smoked.59  @67 SPICES No. 1, 22 in./up ...... 9@ 14 

New Pp 4 Ss e 

Cre ee nc ee RN i ter ae SE 

Blood dt x ; 4 y s cx. wide, n./up. .3. 55 us 

Bk wed oe. Whe Grund | Boe wide i 3h Basa eSoft, i 

Pickle & Pimiento loaf.39 4 Allspice, prime ..... 78 88 Spec. med., -2 n..1.50@1.60 ” . -0.D. ee 

ieilai a ai catgritted oeestes 86 95 Birra or a Piola sien ca nn 
nr Be hy : ac’ 
SEEDS AND HERBS Chill, powder, «--..-. a 52 Clear, 5 in./up ...... S1@ 40 Pure sid. powdered Sita 
Z cone y Sinch ....... S060 88. en oe oweenr res eee 
(lel prices, 1b.) Ginger, Jam., unbi.. 92 1.01 Clear. ie oa 190 3 sg — ton. 
Ground Mace, fancy Banda. .3.5 4.10 Clear, 314-4 inch ...... 5@ 16 Yo 7 Gs can 100-1b ek, 
Caraway seed — we = hr a dubad egies hed Not clear, 4% inch/up. 18@ 21 bage fob whee Chgo. .. 80 
y seed ... If ast Indies ...... ae ¥ ¥ <agene ” i 

(aeilaes esed ... aD 46 areata > ae eer. 87 Beef bladders, salted: (Each) Sugar: 

Mustard seed, BNE ee eee Ss 33 7% ok = + 18 Raw, 96 basis, f.o.b. N.Y... 68 
fanc Bie ee 23 West India nutmeg 2.70 4] Or ee anes L2@ = Refined standard cane an 
yellow Amer... 17 Paprika, Amer, No.1 .. 48 ied (18 , oe gran. basis (Chgo.) ...-+. 

pote smd ct ohn 44 —— Spanish ... .. = = oe: wires i ee = 

er, ayenne pepper .... 29 mm./down ........ J ' . bags, f.o.b. Reserve, 
Morocco, No. 1. 21 25 Pepper: PR FER sc ve sie. 088 4.30@4.65 La., less ae 

Marjoram, French 69 74 mee, MO. D> cocscs ad 57 oe eee 3.00@3.50 Dextrose, (less 10c): 

Sage, Dalmatian, SRS -- 49 53 We PEO G4 coca ceeeie 2.35@2.95  Cerelose, regular ...... 
es MC Dienaess 64 eer et - 40 438% SS/46 THM © 6650 cess ...2.15@2.70 Ex-warehouse, Chicago . 
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PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot 
SKINNED HAMS 





F.F.A, or Fresh Frozen 
Ee: iene sdewe ht) Be eee 42 
EO + ig F See eae eee 40 
_ EEE ERC Ne. eee 
SOME sb MOPAR. «5.6 nic B89 
a ae 18/20 ..........' 89% 
“Were! DOR ES cnt 39 
Re OTE 
Aor iy Eee.) 
Sere BOS. nc bee a0 0s 37 
36 25/up, 2’s in 36 
PICNICS 
F.F.A. or Fresh Frozen 
ERI foie 58% , Ce 
2114 @22 6/8 214%4@22— 
21%n ...... Je ee .. 21%n 
S1t6n....... Lee eee 2116n 
ee 49/946 o66655.. Bien 
a 8/up, 2’8 in ..... 2116n 
FAT BACKS 
Frozen or Fresh Cured 
Ce eee fe ME ee 11 
on ee ik, BeOS 12 
l4n ee Oe RFA Shea vance 15 
i) rae 12/14 - 164% @16%n 
MOGs os.<2 1O/T8 oso 55 17@17\jn 
_, | SPER 16/18 ... 174% @18n 
Ly ES 18/20 ... 17% @18n 
16%4n 20/25 17%, @18n 
n—nominal, b—bid, a—asked. 





basis, Chicago price zone, Oct. 23, 1957) 


BELLIES 
F.F.A. or Fresh Frozen 
30@301on Me knees 380@30'on 


30@3016n 





FRESH PORK CUTS 


Job lot Car lot 
ecg, 4 


42%,@43 Loins, 12/dn, 
42@42% Loins, 12/16 411%4n 
42@42% Loins, 16/20 ...... 41n 
| See Loins, 20/up ...... 40a 
35@36.. Butts, 4/8 ........ 34 
35 a. 5 sucess 34n 
35 SER 34n 
i! eee 
Am «nig ehinses 3°a 
4 Se 26n 


OTHER CELLAR CUTS 


Frozen or Fresh Cured 


14%.. Square Jowls ....... ung. 
12 ... Jowls Butts, Loose .. 141% 
13n .. Jowl Butts, Boxed .. unq. 





LARD FUTURES PRICES 


NOTE: Add %%c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, OCT. 18, 1957 





Open High Low Close 
Nov. 11.95 11.95 11.75 11.75b 
-92 
Dee. 12.60 12.50 12.50b 
Jan. 12.55 12.35 12.37 
Mar. 12.50 12.50 1237 1240 


Sales: 5,680,000 lbs. 
Open_ interest at close Thurs 
Oct. 17: Oct. 14. Nov. 202. Dec 
435, Jan. 171, and Mar. 148 lots. 


MONDAY, OCT. 21, 1957 


Nov. 11.70 


11.70 11.60 11.652 
65 

Dec. 12.45 12.45 12.99 419095 

“99 

Jan. 12.30 12.30 1217 1917» 

Mar. 12.35 12.35 12.95 19 9%, 

Sales: 6,080,000 Ibs. aie 


Open interest at close Fri 
‘ iterest se Fri.. Oct. 
18: Oct. 6. Nov. 200. Dee. 440 Jen 
161, and Mar. 138 lots. ie es 


TUESDAY, OCT. 22, 1957 
11.62 


Nov. 


11.77 11.60 11.60 

Dec. 12.200 12.87 1217 499 
17 

Jan. 1217 1235 1215 199 
Mar. 12.30 12.30 1295 400% 


Sales: 4,480,000 Ibs. 
Open interest at close Mon., 0 

§ se J ae fi 

21: Oct. 4. Nov. 197, Dec. 438. Jan. 

155, and Mar.. 130 lots. ; 


WEDNESDAY, OCT. 23, 1957 





Nov. 11.67 11.77 11.60 11.72 
Dec. 12.25 12.40 12.95 49.37 
-32 “140 
Jan. 12.37 12.45 1 12.42 
Mar. 12.32 1245 1 12.45 
Sales: 4,280,000 Ibs. i 


Open interest at close Tues 

a. a se ’s., Oct. 
22: Oct. 4. Nov. 188, Dec. 429 an 
156, and Mar. 130 lots. piptic 


THURSDAY, OCT. 24, 





1957 
Nov. 11.22 11.72 11.35 
Dec. 12.40 12.42 12.90 
Jan. 12.45 12.45 12,22 
Mar. 12.37 12.37 12,97 


Sales: 4,000,000 Ibs. 
. Open interest at close Wed., Oct, 
23: Nov. 186, Dec. 428, Jan. 157, 
and Mar. 133 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 





October 22, 1957 

(lel Ib.) 
Hams, skinned, 10/12... 42 
Hams, skinned, 12/14... 41 
Hams, skinned, 14/16... 3914 
Picnics, 4/6 Ibs. ...... 26 
Picnics, 6/8 Ibs. ...... 24% 
Pork loins, boneless .... 67 
Shoulders, 16/dn.. loose. 31 

(Job lots, Ib.) 

POEM: FOROEE os oma biscc <0! 15 
Tenderloins, fresh, 10's @i4 
Neck bones, bbls. : @13\% 
es Pee a @l4 
Peet. Sct: PRR os sok cade 8% 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 

Pork trimmings, 

40% lean, barrels .... 20 
Pork trimmings, 

50% lean, barrels .... 21 
Pork trimmings, 

80% lean, barrels 371 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ........ 22 
Pork cheek meat 


trimmings. 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
Chicago 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 
Kettle rendered, 50-Ib. 
f.o.b. Chicago 
Leaf, kettle rendered, 
f.o.b, Chicago 
CEs TOR 8 ns cache wooo ale 
Neutral tierces, f.0.b, Chicago 17.25 

Standard shortening, 
See 3 SES Cee 
Hydro, shortening, N. & 8S. .. : 


WEEK'S LARD PRICES 


barrels ... 26 


tins, 


tierces, 








PA.oc . PS, or - Bef. in 

D. R. D. R. 50-Ib. 

Rend. Cash Rend. Raw 

Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Oct. ..11.75n 12.25 14.25n 
Oct, ..11.65n 12.25n 14.25n 
Oct. ..11.60n 12.00 14.00n 
Oct. 23 ..11.724%n 12.00n 14.00n 
Oct. 24 ..11.42%n 12.00n 14.00n 





n—nominal, b—bid, a—asked. 




















HOG CUT-OUT MARGINS RETREAT THIS WEE; 


(Chicago costs, credits and realizations for Monday and Tuesday) 


The ratio of live hog costs to returns from pork na. 


rowed this week after last 


week’s appreciable positive 


spread to result in smaller cut-out margins. Heavy hog 
still showed ample plus values, with lightweights barely 


on the plus side, while med 


iumweights were negative, 






—180-220 Ibs.— —220-240 lbs.— —240-270 Ibe 
Value Value Value 

per per ewt per per ewt. per perept 

ewt. fin. ewt. fin. ewt. ; 

alive yield alive yield alive yield 

Teen Cmte 635i d ss ce ROE $17.18 $11.? $16.08 $11.46 $16n 

Fat cuts, lard ........ 5.46 7.89 g 8.21 6.12 Si 

Ribs, trimms., ete. 2.06 2.97 2.83 1,85 261 
Cost of hogs ........$17.22 $17.24 
Condemnation loss .... C8 08 
Handling, overhead 2.00 1.55 

TOTAL COST ........ 19.30 27.96 19.25 27.30 18.87 

TOTAL VALUE ...... 19.32 27.99 19.18 27.12 1948 atm 

Cutting margin ....+$ .02 +5 .08 § .12 $ 18 +$ 56 +8 8 

Margin last week..+ .388 + .52 + .26 + 235 + 74 $18 





PACIFIC COAST WHOLESALE PORK PRICES 





Los Angeles San Francisco No. Portland 
Oct. 22 Oct. 22 Oct, 22 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
80-120 Ibs., U.S. No. 1-3. None quoted $34.00@36.00 None quoted 
120-170 Ibs., U.S. No. 1-3.$382.50@34.50 32.00@34.00 $29.00@31.00 
FRESH PORK CUTS, No. 1: 
JOINS: 

. pre TUB. ah aisis siazeacere 49.00@53.00 53.00@56.00 47.00@50.0 
10-12 IDs. ..ccveeecece 49.00@53.00 53.00@56.00 47.00@50.0 
12-16 Ibs. .....cceeeee 49.00@53.00 53.00@56.00 48.00@51.0) 

PICNICS: (Smoked) (Smoked) (Smoked) 

SS Serer ere ere 32.00@37.00 34.00@38.00 35.00@38.0 

HAMS: 
je A Se | he. eee 45.00@50.00 48.00@52.00 48.00@51.0 
16-18 Us, ....ceeceess 45.00@50.00 50.00@54.00 49.00@51.0 

BACON “Dry’’ Cure, No. 

2 "eerie 54.00@60.00 48.00@51.0 
aaron 52.00@56.00 45.00@50.0 
> A eee ee 50.00@53.00 44.00@50.0) 

LARD, Refined: 

1-lb. cartons .......+.- 19.00@20.50 22.00@24.00 18.00@21.0 
30-Ib. cartons & ecans.. 17.00@20.25 19.00@22.00 None quoted 
MGRORE Sacks s cee an bass 15.50@19.50 None quoted 15,00@20.0 





N. Y. FRESH PORK CUTS 


1957 
City 
Box lots, ewt. 


October 22. 


Pork loins, 8/12 ....$49.00@53.00 
Pork loins, 12/16 . 43.00@46.00 


Hams, sknd., 10/14 .. 50.00@55.00 


Boston butts, 4/8 .... 39.00@43.00 
tegular pienies, 4/8.. 30.00@32.00 
Spareribs, 3/down 40.00@46.00 
(1.e.1. prices, ewt.) Western 

Pork loins, 8/12 . 44.00@48.00 
Pork loins, 12/16 .... 43.00@47.00 
Hams, sknd., 10/14 .. 41.00@44.00 
Boston butts, 4/8 .... 38.00@42.00 
Pienics, 4/8 ......e- 27.00@30.00 
Spareribs, 3/down . 37.00@43.00 

N. Y. DRESSED HOGS 
(1.e.1, prices) 

(Heads on, leaf fat in) 
Oto 70 TOR, ace $28.00@31.00 
75 to 100 Ibs. 28.00@31.00 
100 to 125 Ibs. ...... 28.00@31.00 


125 to 150 Ibs. . 28.00@31.00 


CHGO. WHOLESALE 
SMOKED MEATS 


October 22, 1957 
Hams, skinned, 14/16 lbs., (Avy.) 
WERE on 5 on cp copencmenes 46 
Hams, skinned, 14/16 lbs.. 
ready-to-eat, wrapped ..... 47 
Hams, skinned, 16/18 Ibs., 
WIADDCE .n. ccs cccccceccees 46 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... 47 


Bacon, fancy trimmed. brisket 
off, 8/10 lbs., wrapped .... 42 
Bacon, fancy, sq. cut., seedless, 
12/14 _lbs., wrapped 41 
Bacon, No. 1 sliced 1-Ib. heat 
seal self-service pkge. 55 


THE NATIONAL 


PHILA. FRESH PORK 


October 22, 1957 
WESTERN DRESSED 


(Lb.) 
Reg. loins, 8/12 ...... 46 @48 
Reg. loins, 12/16 ...... 46 @s 
Butts, Boston, 4/8 ..... 40 @h 
Spareribs, 3/down ...... 38 @ 

LOCALLY DRESSED 

Pork loins, 8/12 .....- 47 @0 
Pork loins, 12/16 .....- 46 @ii 
Bellies, 10/12 ........ 2 as 
Spareribs, 3/down ...-- 39 @e 
Skinned hams, 10/12 ...46 @i 
Skinned hams, 12/14 ...45 @# 
Picnics, 4/8 ......+.siss @34 
Boston Butts, 4/8 ....-- 41 @i 


HOG-CORN RATIOS 

The hog-corn ratio 
on barrows and gilts a 
Chicago for the week ended 
Oct. 19, 1957 was 14.3, the 
U. S. Department of Ag 
riculture has reps 
ratio compared wit 
14.5 ratio Si the preced- 
ing week and 12.8 a ye 
ago. These ratios were 
culated on the basis of No. 
3 yellow corn selling # 
$1.208, $1.216 and $1.25 
per bu. during the three 
periods, respectively 
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—, — 
WEEK pY-PRODUCTS MARKET at 8%@8%c. Edible tallow traded 
nti is aga he Sg TALLOWS and GREASES at 11%c, caf, Chicago, and at 11%c, 
sera so sragpngge Wednesday, October 28, 1957 f.o.b. River points. On Friday of last 
ork ‘a per ere week, several tanks of original fancy 
itive BLOOD ? Y 
bee {aground, per unit of ammonia, bulk ...5.75n tallow sold at 9c, c.a.f. New York. 
RA 4 DIGESTER FEED TANKAGE MATERIAL Export interests imparted some The new week started out slowly. 
ative "Tet rendered, unground, loose: are strength to bleachable fancy tallow | Eastern export buyers lowered their 
> BB Tow teSt ..c eee eer erecesweeseees eee .VUn e a + . . . 
ei RES -c.x carsontaascoeesccs ::: 5.50. — for eastern destination; however, other _—_ ideas fractionally, and domestic con- 
Pale bs — High test ...-.. cece ee eece cee eeeeeeee 8 5.50n consumers in that area maintained sumers were steady. Choice white 
tee PACKINGHOUSE sige ots. ton Steady ideas of 8%4c and 8%c. Ex- grease, all hog, was available at 9c, 
8 = 0% meat, bone scraps, bagged. .$ 15.00@ 80.00 porters’ quotations were around 8% c.a.f. East, rather freely, and late on 
2 a pe ats,: taakage, buapee ie’ i750@ 85.00 @9%c, shipment and product con- Tuesday, several tanks of same traded 
4 = | gel egg 2°77 110:000130-00 sidered. Original fancy tallow was at 938c. Edible tallow was offered at 
8 wre - © 1 . . . 
Steam bone meal, bagged ‘ held at 9%c, c.a.f. New York, and 11%@11’c, f.o.b. River points, price 
: 65 cmc Rewige< | bagged. . or30 was bid at 9¥c. Choice white grease, depending on time of dibensen A 
; i FERTILIZER MATERIALS all hog, was bid at 9%c, same de- few tanks of edible tallow sold at 
1) fe « pa , . ‘ 
4 + 1m Le sane. Ca Teman rey er «459 livery point, but was held at 9%@ 1l%sc, c.a.f. Chicago. Edible tallow 
ma | oof meal, per unit ammonia ........ 5.50 9%c. The latter price was on ma- was also bid at 11%c, f.o.b. River. 
DRY RENDERED TANKAGE terial for quick shipment. At midweek, export buyers bid 
ICES low test, per ae a Bleachable fancy tallow inquiry 8%c, c.a.f. East, on bleachable fancy 
ee Lie a High test, per unit prot. was reported by some consumers at tallow, with product available at 9c. 
tpper sivla GELATINE AND GLUE STOCKS 8c, c.a.f. Chicago, but most trade Inquiry by domestic consumers was 
a lun Jaws, feet (non-gelatine), ion.18,00@28.00 talk was around 8¥c. Some offerings around 8%@8%c, same destination, 
| Fitline “igetatingy. “ewe, LLLP egxe-r00 = Were listed at 8%4c. Special tallow and product considered. The Mid- 
Pigskins (rendering), piece ...... 15@ was bid at 75c and yellow grease § west market continued quiet, with 
7 0esan ANIMAL HAIR at 7¥ec, c.a.f. Chicago. Special tal- some buying inquiry apparent on cer- 
18.00@51,0) Winter coil dried, per ton ...... $55.00@65.00 low was bid at 8%c, prime tallow tain items, with medium and lower 
Summer coil dried, per ton ...... 30.00@35.00 Pp . 
(Smoked) Sie teecos, per pecs eeccsees 8G at 8%4@8%éc, No. 2 tallow at 73sc and grades in better demand. The market 
35.00@38.0 9 V Nov.- 1 . Hi : Bal ge 
Summer processed (April-Oct.) y yellow grease at 7%c, all c.a.f. Avon- — on product destined for Avondale was 
EY lg la 9 dale, La. Inquiry continued on bleach- _ unchanged from earlier. 
oe RR ; able fancy tallow for that direction TALLOWS: Wednesday's quota- 
48.00@51.0 pitinae 
45.00@50.0 
ail aol | NO PROBLEMS 
18.00@21. ae 
None quoted 
15,00@20.0 
PORK | SELL 10 
157 
(Lb) 
46 @48 
# ge 
oo Because of their— 
SSED 
AT QQ EXCELLENCE OF SERVICE 
“146 G49 
23 GX RELIABILITY OF REPUTATION 
“46 ef QUALIFIED EXPERIENCE 
40 ‘ 
. 32 @ 
41 Gh And assistance to me with 
ATIOS whatever problem that may occur. 
tio based 
ilts at 
B ended WHATEVER YOUR PROBLEMS MAY BE, CALL: 
14.3, the 
4] DARLING & COMPAN Y 
ted. This 
with the 
3 ms yes _——~—~~~=== Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 
willl cal- CHICAGO a BUFFALO a DETROIT * CLEVELAND e CINCINNATI 2 ALPHA, IA. 
. 4201 So. Ashland ° P.O. B 5 © P.O. Box 2329 © P.O. Box 2218 * Lockland Station © P.O. Box 500 
sis of No Ch . © Station "At @ MAIN Ost OFFICE ® Brooklyn Station © Cincinnati 15, © Alpha, lowa 
selling at IMinois e@ Buffalo 6, New York e Dearborn, Michigan @ Cleveland 9, Ohio 8 Ohio e 
id $1.95! Phone: YArds 7-3000 © Phone: Flimore 0655 @ Phone: WArwick 8-7400 © Phone: ONtario 1-9000 © Phone: VAlley 1-2726 © Phone: Waucoma 500 
the three OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
ely 
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tions: edible tallow, 11%c, f.o.b. 
River, and 11%c, Chicago basis; origi- 
nal fancy tallow, 8%sc; bleachable 
fancy tallow, 8c; prime tallow, 7%c; 
special tallow, 758sc; No. 1 tallow, 
7%sc; and No. 2 tallow 64%@6%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 8%c; B-white grease, 7%c; yel- 
low grease, 7¥sc; house grease, 6%c; 
and brown grease, 6%c. Choice white 
grease, all hog, was quoted at 9%%c, 
c.af. East. 


EASTERN BY-PRODUCTS 


New York, Oct. 23, 1957 
Dried blood was quoted today at 
$4.50@$4.75 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $4.50@$4.75 per unit of 
ammonia and dry rendered tankage 
was priced at $1.05@$1.10 per unit 
of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, OCT. 18, 1957 


Prev. 
Open High Low Close close 
Dec. 15.10 15.10 15.02 15.05b 15.18 
Jan SE.GOR cons --+- 15.05n 15.18n 
Mar 15.13 15.18 15.04 15.08b 15.20 
May 15.10 15.14 15.07 15.10 5.20 
July 15.00b_ .... «eee 15.08b 15.13b 
Sept. .... 14.50b 14.63b 14.70b 
Sales: 221 lots. 
MONDAY, OCT. 21, 1957 
Dec. 14.95b 15.00 14.92 14.93b 15.05b 
Jan. REOR:. wece ons's 14.93n 15.05n 
Mar. 15.00b 15.05 14.96 14.97b 15.08b 
May -- 15.00b 15.028 14.97 14.97b 15.10 
July .... 14.90b 14.90 14.89 14.89  15.03b 
Sept. .... 14.50b as «ee. 14.50b 14.638b 
Sales: 159 lots. 
TUESDAY, OCT. 22, 1957 
Dex --. 14.94 15.10 14.94 15.08 14.93b 
ee: | Sa aang 15.08n 14.93n 
Mar, .... 14.95b 15.12 15.02 15.08b 14.97b 
May -. 15.08 15.12 15.02 15.08 14.97b 
July - 14.87b 15.00 14.89 14.97b 14.89 
WOR. 6... BD ack. sien 14.50b 14.50b 
Sales: 214 lots 
WEDNESDAY, OCT. 23, 1957 
Dec. -. 15.15 15.28 15.18 15.25 15.08 
Jan. | S| ae Sai 15.25n 15.08n 
Mar. 15.24 15.25 15.19 15.25 15.08b 
May 15.19 15.24 15.15 15.23b 15.08 
July 15.03b 15.11 15.07 15.11 14.97b 
Sept. .... MSM .... sss» 15.60b 14.50b 
Sales: 237 lots. 
VEGETABLE OILS 
Wednesday, October 23, 1957 
Crude cottonseed oil, f.o.b. 
IT im fa vn bd Rw elaw hic Wariinis daa 125gb 
DUE Ga GNEETAC S ce'cvs wh ecw 12%n 
MN cd web Bit Neb bale pes oh ada 125%n 
Corn oil in tanks, f.o.b. mills ..... 13%n 
Soybean oil, f.o.b. Decatur ....... 11%n 
Peanut oil, f.o.b. mills .......... 15%n 
Cocoanut oil, f.o.b. Pacific Coast. .12% @12%n 
Cottonseed foots: 

Midwest and West Coast ...... 2% 
NE Linas Skalna Sashes cpm a biniabce 23 
OLEOMARGARINE 
Wednesday, October 23, 1957 
White, dom. vegetable (30-Ib. cartons) .. 27 
Yellow quarters (30-lb. cartons) ........ 28 
Milk churned pastry (30-lb. cartons .... 26 


Water churned pastry (30-lb. cartons) .. 25 
Bakers, drums, ton lots 


OLEO OILS 


Wednesday, October 23, 1957 
Prime oleo stearine (slack barrels) 
Extra oleo oil (drums) 
Prime oleo oil (drums) 


n—nominal. a—asked, b—hbid, pd —paid. 
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HIDES AND SKINS 


Light volume of trading in big packer 
hides due to members attending their 
annual meeting, with prices about 
steady—Weak to lower prices on small 
packer and country hides—Trading on 
calfskins and kipskins at steady levels 
—Sheepskin market also about steady 
in light trading 


CHICAGO 


PACKER HIDES: This week’s big 
packer hide market was moderately 
active, comparatively light in vol- 
ume, at mostly steady prices. Also, 
during the week, the National Hide 
Association held its 13th Annual meet- 
ing and the Tanners Council of Amer- 
ica conducted its clinic in Chicago. 

Sales this week included the fol- 
lowing selections: light and heavy 
native steers at steady prices, and 
butt-branded steers and Colorados, 
also steady. Tuesday saw a good 
interest in all cowhide selections, 
heavy and branded stock at steady 
prices, and light native cows, also 
steady, with 14%c paid for North- 
erns and 17c for Rivers. Heavy Texas 
steers figured in light trading at 9%c. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer hide prices 
softened during the week, with Yc 
lower prices recorded. The 60-lb. 
average were quoted nominally at 
9%c and the 50-Ib. at 114c nominal. 
Calfskins, all weights, continued to 
be quoted at 27@29c nominal, with 
kipskins, quoted at 23@24c nominal. 

CALFSKINS AND KIPSKINS: 
Northern calfskins, 10/15-lb. average, 
continued to be quoted nominally 
at 45c, with the 10/down’s at 41%c, 
also nominal. Some sales of North- 
em 15/25-lb. kipskins were reported 
at 32c, steady. The 25/30-lb. kip- 
skins were quoted at 30c nominal. 

SHEEPSKINS: A quiet market for 
all classes, with No. 1  shearlin 
quoted nominally at 2.00@3.50, No. 





SEPT. EDIBLE OIL SHIPMENTS 


Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 339,195,000 Ibs. in September. 
Of this volume, 156,890,000 lIbs., or 
46.2 per cent were shortening and 
other hydrogenated oils and 92,776,- 
000 Ibs., or 27.4 per cent were salad 
and cooking oils. Shipments of oleo- 
margarine and/or fats amounted to 
89,529,000 Ibs., or 26.4 per cent of 
the total. Shipments of shortening and 
edible oils in September last year 
amounted to 338,790,000 Ibs. 






























































— 
2’s 1.60@2.00 nominal, and No, % 
at 75c@1.00 nominal. Fall clips m4 5@ 
mained unchanged at 2.65@3, | 
nominal. Full wool dry pelts wep Ki | 
quoted nominally steady at 27@3(p, All 
CHICAGO HIDE QUOTATION: Slau 
PACKER HIDES fess 
Wednesday, Cor. inspec 
Oct. 23, 1957 ian bear C 
Lgt. native steers ....154%@16n 15 @b% y 
Hvy. nat. steers ..... 1%@12n 2 @ pendir 
Ex. Igt. nat. steers ...194¢@20n 199 
Butt-brand steers. .... 9% 10 classes 
Colorado steers ...... 9 9% | 
Hvy. Texas steers .... 9%n 10 to larg 
Light Texas steers .. 12%n 12% for sla 
Ex. Igt. Texas steers... 1644n 16n 
Heavy native cows ... 12n 2 larger 
Light nat. cows ...... 14% @17n 14%@1én 
Branded cows ......-- 11 @12n 10%@2 | fell s 
Native bulls ........ T2@ 8%n 89 @ Mn h 
Branded bulls ........ 6%@ Tn 8 @ Bin | SlaUg 
Calfskins: 1956 
ge mg 10/15 am 50n ‘ 
10 ee EEOC n 
Kips, Nor., nat., 15/25 32n ps ase 
SMALL PACKER HIDES be 
STEERS AND COWS: Cat 
60 Ibs. and over .... 9%n 10 
SABE sce 11%n 12 eT bered 
SMALL PACKER SKINS drop~ 
Calfskins, all wts. ...27 @29n 33 @34n 
Kipskins, all wts. .... 23 @24n 23 bees = : 
SHEEPSKINS wast 
Packer shearlings: we for th 
Mo. 'B coe es 2.00@3.50n 2.00@3.00n | 
“ =. pee sactae ee oe wen the fi 
orsehides, untrim, .. a 9.00@9.50n ! 
Horsehides, trim. ....7.25@7.50n - EA yng 
an 
N. Y. HIDE FUTURES Sla 
FRIDAY, OCT. 18, 1957 conse 
Open High Low Close 637.7 
Oct. 14.10b 14.40 14.40 4.30b- 3a : 
Jan 12.65b 12.69 12.65 12.65b- Tha § Was 
Apr. 12.35b 12.32 12.32 2.25b- Sha 938 
July - 12.54 12.40 12.35b- 4h 
Oct. ... 12.60b 12.400. omg temb 
BOM, 4530 setea 12.40n stock 
Sales: 16 lots. Sente 
MONDAY, OCT. 21, 1987 P 
Oct. 13.90b 14.60 14.25 14.25 agalr 
Jan. . 12.65b 12.65 12.65 12.65 He 
ape. 12.20b 12.10 12.10 12.10 
July ... 12.30b 12.25 12.25 12.25 ward 
Oct. 12.35b wee nee 12.80b- 4% Ro 
Tite, 12.35n of 5, 
Sales: 16 lots. over 
TUESDAY, OCT. 22, 1957 k 
Oat. 15: IBM. ces see. 18,65b-14.0 § POTk 
Jan. ... 12.50b 12.55 12.48 12.52 Ge § 497 
Apr. ... 11.91b PY eS 3 seme 11.94b-12.10 
July ... 12.00b 12.05 12.0 12.00b- %& 8 year. 
Oct. ... 12.00b 12.25 12.25 12.25b- 3a kdl] | 
SOR. chs. bawe sete ae ts 12.30n 1 
Sales: nine lots. ter ( 
WEDNESDAY, OCT. 23, 1957 bere 
Oct. ... 18.65b 14.00 13.85 13.85 
Jan. ... 12.45b = 12.65 12.65 12.60b- low 
Apr. ... 11.90b Ze dike eg 12.00b- 
July ... 12.00b 12.30 12.30 12.15b- bissr 
Oct. ..< ABO. =o es | 61 
FOR. 50 noe 12.30n 
Sales: 15 lots. of 
THURSDAY, OCT 24, 1957 _ 
Oct. ... 18.35b 13.35 13.00 13.00 | 
Jan. ... 12.55b 12.55 12.50 12.40b- 
Apr. ... 12.00b sane wan 12.15b- 
July ... 12.15b wala aes 12,22b- a 
eee re <iee open 12.300-  # 
| ee ae shee Bey 12.35 
Sales: 37 lots q 


Cold Storage Hide Stocks © 


Hides and pelts moved into Co 
storage in September. Volume 


to 99,505,000 Ibs. by the 


the month from closing August” 
ventories of 97,681,000 Ibs. Hf 


stocks on September 30, 1956 


65,120,000 Ibs., with the five-y 
average for the date, 74,771,000 
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LIVESTOCK MARKETS...Weekly Review 








Sept. Cattle, Swine 
Kil Above Year Ago; 
All 9 Mo. Totals Off 


Slaughter of livestock under federal 
tion in September tended to 
bear out earlier forecasts of an im- 
pending let-up in butchering of some 
classes of meat animals, and a trend 
to larger numbers of others available 
for slaughter. Cattle slaughter, while 
larger than in September of last year, 
fell short of matching September 
slaughter of few years previous to 
1956. Hog slaughter, which has lagged 
below last year through August, 
was larger than last year. 

Cattle slaughter for September num- 
bered 1,627,397 head for a sizeable 
drop-off from July kill of 1,726,015, 
but showed a small advantage over 
last year's count of 1,616,660 head 
for the month. Slaughter of cattle for 
the first nine months of 1957 at 14,- 
664,375 numbered somewhat smaller 
than last year’s 14,733,833 head. 

Slaughter of calves, up for the third 
consecutive month, was placed at 
637,775 head. This number, however, 
was considerably smaller than 660,- 
938 that were killed during Sep- 
tember 1956. Slaughter of the young 
stock for the year so far through 
September numbered 5,414,311 as 
against 5,601,764 last year. 

Hog slaughter, edging upward to- 
ward the peak season, showed a count 
of 5,059,926 for a sizeable increase 
over the August kill of 4,418,124 
po and a small edge over the 

4,979,047 butchered in September last 
vear. It was also the second largest 
kill for the month on record. Slaugh- 
ter of the animals for the year num- 
bered 43,560,154, or 6 per cent be- 
low the 47,144,542 last year. 


Slaughter of sheep and lambs in 
September fell off to 1,104,325 head 
from 1,111,079 in August and .com- 
pared with 1,166,881 for the month 
last year. Aggregate slaughter for the 
year at 10,088,317 head lagged below 
the 10,587,620 last year. 











CATTLE 
1957 1956 
POMMORE 8 cite i aces < 1,851,362 1,696,893 
ng aA SRE Sey 1,487,560 1,483,530 
MES Ss ee a aaa ha 1,513,798 1,565,971 
RE Sy ene ns eee €8 1,498,691 1,544,684 
SER pA: RS 1,665,396 1,645,813 
MT son Wechuns con dhe 1,535,022 1,678,557 
og POT Oe et Pane eae 1,759,134 1,727,858 
MING? ie ree a tcedens 1,726,015 1,773,867 
September ............ 1,627 397 1,616,660 
WS Rio eo iad 8 baw ORES 1,958,960 
WENO 66d sachs wacadeand 1,807,412 
ORONO fin SO ek cee 1,685,779 
CALVES 
1957 1956 
Ce ae, See 656,616 601,938 
ee at EO EPG EOE 549,635 586,005 
WO 66S F oe ns'ee oeuod 652,494 646,706 
MEMES ve OY el aehs eeaex 612,553 603,503 
MERE. is Goeller dals sides 579,519 606,130 
NES 26. dia is'S eidsha'n o0ae 534,866 596.118 
RES apa 595,771 609,657 
FO EE a 615,082 690,769 
September ............ 637,775 660,938 
CEN hi aiécbicd- nay « 64.4 cln'cad MEEaS 872,453 
BEE sc acagahs cb dbueconaaet 763,312 
CNY ced cccceiekigent ence 605 363 
HOGS 
1957 195 6 
January” .............5,654,565 6,705.2 
February beset akin siarele te 4.984,823 5g 
MNS Seam Sins no 0 re 6.3 
DS SEA ore ae : -300,139 5,2 
GRP Sasi? WAR yagi 4,883,753 4 
ME Soc dacdanvaee ee wae 3.993.885 + 
_. ESR ace SE 4,184,883 4 
IO END: 4,418,124 4 § 
i et OOO oe 5,059,926 4,979,047 
GUO swetnaccccecuressineees 6,346,586 
OS sad cd c'kua tne secoukins 6,559,018 
PRONE: est caw eudbetancaces 5,698,059 
SHEEP 
195 1956 
NN ge mca wip Vib hat 1,338,283 1,329,048 
gS ee ers 2 1,090,570 1,163,178 
WORE ci gaceeceesape 1,011,489 1,215,816 
Serer rere. 4 1,060,814 1,129,286 
MME OSs Sav wees hee 1,132,669 1.062.893 
CRG inp Wucigd a6 deans 1,013,927 1,083.799 
WE aes oe eter tks ia oe 1,200,161 1,168,313 
NNO Faas 025-403 otmiat's 6 Adore 1,111,079 1,268,476 
FOE 5 eS ale vases 1.104.325 1,166,881 
cae SR ee CE ee ee 1,439,291 
OT OUNMOE oo herp case ads cham be 1,139,309 
TCORMEMES 8s i eiviieeelbeis camonawe 1 ‘061 £920 
ae TOTALS 
1956 
BRU 66s cain CR ae 14,008808 14,733,833 
OmlVeS: =... veedercccces SOAS 5,601,764 
 “Givtestvactawes 43,560,154 47,144,542 
WE sb Siwaeardia take 10,088 317 10,587,620 











Cattle On Feed In 13 States 
Oct. 1 Down 11% From 1956 


The number of cattle and calves on 
feed for market in 13 major feeding 
states on October 1 was estimated at 
3,222,000 head, according to the Crop 
Reporting Board. This was a decline 
of 11 per cent from the 3,618,000 
head on feed a year earlier and 13 
per cent below the July 1 number on 
feed. In 1956 the number on feed in- 
creased 7 per cent during the July- 
September period. This was the first 
quarterly date this year for which 
there was a decrease from a year 
earlier, the report stated. 

The number of cattle and calves 
placed on feed in these states during 
the July-September quarter, at 1,867,- 
000 head, was 22 per cent below the 
number placed in the corresponding 
quarter last year. Fed cattle marketed 
from the 13 states during July-Sep- 
tember 1957, at 2,348,000 head, were 
8 per cent above such marketings in 
the third quarter of 1956. 

The number of cattle and calves 
on feed October 1, 1957, in the four 
important western feeding states of 
Arizona, California, Colorado, and 
Texas was estimated at 852,000 head 
—down 15 per cent from the 1,001,- 
000 head on feed October 1 last year. 
Texas showed the largest decline, 38 
per cent, while numbers in Colorado 
were down 7 per cent, Arizona down 
15 per cent, and California down 12 
per cent from last year. 

Steers represented 67 per cent of 
the total cattle on feed on October 1, 
compared with 66 per cent a year 
earlier, Heifers were 28 per cent of 
the total this year and 27 per cent 
last year. Calves comprised 5 per cent 
in 1957 and 6 per cent in 1956. Cows 
and other cattle amounted to less 
than 1 per cent both years. 
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The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 


ar-V tm -10) | 1 atele) ate) e-balel” 


~-E AND FACTORY, PORT CHESTER, N. Y 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 
HESS-LINE CO. 


EXCHANGE BLDG. INDIANAPOLIS STOCK YARDS 
INDIANAPOLIS 21, IND. 





R. @. (PETE) LINE 















PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday. October 19. 1957 
as reported to THE NATIONAL 
PROVISIONER: 


CHICAGO 
12.149 hogs; 


Armour. 
B hogs; and 


16.753 

hogs. 
Totals: 23.540 cattle, 628 calves, 

48,112 hogs and 5,218 sheep. 


KANSAS CITY 
Cattle Calves Hogs 


shippers, 
others, 19,120 


Sheep 





























Armour.. 2,706 406 4,255 1,488 
’ Swift 269 845 5, 1,850 
Wilson . 1,155 ep | Pe. 
Butchers. 6.763 41 2 178 
Others . 1,110 ni : 
Totals .15.008 1,292 19.446 3,516 
OMAHA 
Cattle & 
calves Hogs Sheep 
Armour . 4,613 7,101 3,619 
Cudahy - 2.991 6,075 1,290 
Swift 4,130 6,972 2,408 
Wilson ... 2,649 5,112 1,525 
Neb. Beef. 606 
Am. Stores 948 
Cornhusker... 999 
0’ Neill 1,145 
BR. &0©. .. 8 
Gr. Omaha. 705 
Rothschild. 1,384 
eee 766 
Kingan 787 
Omaha 666 kv 
Union 1,109 oes 
Others 711 8.618 
Totals ..25,034 33,878 8.846 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 3.717 1,125 11,196 1,479 
Swift .. 4.105 2,304 12.561 2.744 
Hunter . 1,158 vue Oar =o 
Heil rin --- 1,699 
MD mea Teas coe 8,817 
Totals. 8.980 3,429 40.590 4,223 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift - 3.042 217 13,283 2.754 
Armour.. 3,571 111 8,788 2,718 
Others . 4,767 ooo See 
Totals*11,380 328 26.221 5.472 


*Do not include 202 cattle, 8,- 
433 hogs and 5,070 sheep direct to 
packers. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour.. 2,758 1 6,207 2,571 
Swift .. 3,556 4,394 1,274 
8.C. Dr. 

Beef . 4,548 

Raskin. . 747 —s 
Butchers 390 2 aie 
Others . 7,317 190 19,643 


193 30,244 3.845 
WICHITA 


Totals. 19,316 

















Cattle Calves Hogs Sheep 
Cudahy.. 1,175 201 2,287 ies 
Dunn .. 60 mite Se ae 
Dold ... 62 572 net 
Sunflower 29 nek 
Excel .. 493 Pe 
Armour. . 25 449 
Wichita 
Feed . 48 are 
Swift .. ated ee bina 873 
Others . 4,042 ~— 62 594 
Totals. 5.934 201 2,921 1.916 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 1,254 41 3838 595 
Wilson . 1,865 223 421 128 
Others . 2,383 49 1,505 dee 
Totals* 5,502 2,309 723 


313 
*Do not include 1.958 cattle. 73 
calves, 9,698 hogs and 1,169 sheep 
direct to packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 





Cudahy . rT is 494 ° 
Swift .. 314 36 ae 
Wilson . 101 me's 

Ideal 934 

Atlas .. 784 on 
United . 638 468 
Harman... 480 

Int. 

Cities.. 428 et a e 
Gr. West. 444 eae iss bei 
Union .. 358 bine at abe 
Others . 2.694 167 767 “ih 

Totals. 7,175 203 1.729 
58 







































DENVER 
Cattle Calves Hogs Sheep 
Armour.. 922 ioe -.. 8,479 
Swift .. 1,505 119 3.602 4,333 
Cudahy . 802 6 4,599 173 
Wilson . 570 Sach oss 2000 
Others . 5.768 21 2,320 340 
Totals. 9,567 146 10,521 11,194 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 6,379 4,405 21,913 4,394 
Bartusch. 1,464 2. San «oe 
Rifkin 899 33 
Superior. 2,024 me bles ay. 
Swift . 6448 3,246 32,818 5,168 
Others . 4.483 6.729 9.743 1,083 
Totals .21,697 14,413 64,474 10.645 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 730 694 1.054 893 
Swift . 1,365 825 432 729 
City..... @ x 63 ate 
Rosenthal 126 22 aa 1 
Totals. 2.698 1,541 1,549 1,623 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gah. .«. oh dus 403 
Schlachter 385 27 oto bos 
Others . 5,353 721 16,525 1,515 
Totals. 5,738 748 16,525 1,918 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Oct. 19 week 1956 
Cattle .. 161,564 157,488 201,66 
Hogs ..298,519 274,011 31% 4 
Sheep 59,139 67,318 98,241 


CORN BELT DIRECT 
TRADING 

Des Moines, Oct. 23-— 
Prices on hogs at 16 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 


Barrows, gilts, U. S. No, 1-3: 
160-180 lbs. ....... None quoted 
180-200 lbs. ....... $14.25@16.25 
Benen TOR. sees 15.50@16.65 
220-240 Ibs. ....... 15.40@16.65 
240-270 Ibs. ....... 15.10@16.45 

Sows, U.S. No. 1-3: 


270-339 Ibs. 
330-400 Ibs. 14.25@15.65 
400-550 Ibs. 12.85@ 15.00 


Corn belt hog receipts, 
as reported by the USDA: 


14.75@16.15 





This Last Last 
week week year 

est. actual actual 
Oct. 17 .... 70,000 54,C00 68,000 
Oct. 18 .... 59.000 51.000 74.500 
Oct. 19 ....45,000 50.009 5° 
Oct. 21 ...95.000 84.000 5 
Oct. 22 ....84,000 77,500 71,000 
Cet. 23 .. 70,000 84.000 74.000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Oct. 23, were as follows: 
CATTLE: Cwt. 

Steers, gd. & ch... .$20.50@25.00 

Steers, std. & gd... 16.50@20.50 

Heifers, gd. & ch... 19.50@23.50 

Cows, util. & com’l. 12.50@14.00 

Cows, can. & cut... 9.50@12.50 

Bulls, util. & com’l. 16.00@17.50 

Bulls, can. & cut... 12.00@15.50 
VEALERS: 

Good & choice - 23.00@27.00 
19.00@ 23.00 

Calves, gd. 
HOGS, U.S. 
120/160 
160/180 
180/20) 
200/220 
220/240 
240/270 
270/300 
Sows, U.S. No. 1-3, 

180/320 Ibs. 

330/450 Ibs. 
sAMB: 

Good & choice 
Utility & good 


- -16.50@19.00 








_ 


19.00@22.00 
16.50@ 19.00 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the 





ended Oct. 19, 1957 (totals compared) was reported hy 


the U. S. Department of Agriculture as follows: 


Boston, New York City Area! 
Baltimore, Philadelphia ......... 
Cin., Cleve., Detroit, Indpls. 


| ee EE a ee Bea, 
St. Paul-Wis. Areas? ............ 
Se. Rage Bees a ee. 
Sioux City-So. Dak. Areat ....., 
NN SANIT ne eis nawic'c teed 
ONE ONES ee So cis pce can 


Iowa-So. Minnesota® ............. 
Louisville, Evansville, Nashville, 






Cattle Calves 





4,457 
29,075 


1 pence sane y ET ra pay 14,044 10,544 51,239 
Georgia-Alabama Area? ........... 8,361 5,373 27,579. ae 
St. Jo’ph., Wichita. Okla City 18,131 3,502 54.868 
Ft, Worth, Dallas. San Antonio .. 11,654 6,064 20,985 
Denver, Ogden, Salt Lake City .... 14,491 695 16,575 
os Angeles, San Fran, Areas* .... 25,830 2,659 31,785 
Portland, Seattle, Spokane ...... 7.016 705 4, 

Orme. TEAR avn sss sebbnniey ce aten 314,824 119,964 1,263,532 

Totals, same week 1956 ...... 351,284 143,740 1,236,157 





14Includes Brooklyn, Newark and 


St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, 4%. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §. Dg 


‘Includes Lincoln and Fremont, Neb: 


bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Dy 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown. Mason City, 
tumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birmingham, 
Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomasyi} 
and Tifton, Ga. *Includes Los Angeles, San Francisco, So. San Francisco, 


San Jose and Vallejo, Calif. 


Jersey City, *Includes St. Pay), & 


r., and Glenwood, Iowa. *Includes 4) 





LIVESTOCK PRICES AT 


Average prices per cwt. 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Oct. 12, compared with 
the same week in 1956, was reported to the Provisioner 


by the Canadian Department of Agriculture as follows: 
GOOD VEAL HOGS* 
STEERS CALVES Grade B! LAMBS 
UP to Good and Dressed Good 
Stockyards 1000 Ibs Choice Handyweights 
1957 1956 1957 1956 1957 1956 1957 1956 
Toronto $17.50 $20.00 $25.13 $24.71 $27.18 $29.50 $21.00 $20.0 
Montreal 17.30 ay 23.00 22.70 28.00 28.90 17.00 17% 
Winnipeg 16.00 18.25 21.61 21.00 25.66 27.50 17.14 172 
Calgary 16.20 19.50 15.25 15.93 25.60 27.25 16.80 166 
Edmonton ... 15.25 19.00 17.10 18.50 26.40 28.40 17.00 17.% 
Lethbridge 16.50 19.00 15.00 14.75 25.60 26.90 1650 .... 
Pr. AMDeee vases <s.ate 16.50 16.25 24.10 26.00 16.35 15.3 
Moose Jaw . 15.75 ar 16.00 16.00 24.25 25.50 15.00 16.0 
Saskatoon 15.50 18.50 17.00 19.00 24.25 25.50 15.80 162 
Regina ..... 15.50 19.75 16.75 15.50 24.10 25.50 1635 16.8 
16.05 17.95 17.50 17.50 aka inten sees 18.0 


Vancouver 


*Canadian government quality premium not included. 


11 CANADIAN MARKETS 
paid for specific grades of 





SOUTHERN RECEIPTS 


Receipts of livestock at 


stockyards located in Albany, Moultrie, Thomasville, Tit 
ton, Georgia, Dothan, Alabama, and Jacksonville, Florida, 
during the week ended October 18: 


Week ended October 18 
Week previous (five days) 
Corresponding week last 


year 





six southern packing plant 


Cattle Calves Hogs 
1,532 17,140 

5 1,302 14.64% 

ise eee 1,207 19,007 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Oct. 
23 were as follows: 
CATTLE: 

Steers, choice ... 

Steers, gd. & ch.... 


Cwt. 
. . .$24,00@25.00 
21.50@25.0) 





Heifers, gd. & ch... 22.00@23.50 
Cows, util. & com’l. 12.00@15.50 


10.00@12.50 
15.50@16.50 


Cows, can, & cut.. 

Bulls, util. & com’l. 
VEALERS: 

Good & choice ..... 

Calves, good & ch... 


20.00@ 22.00 
18.50@19.00 


HOGS, U.S. No. 1-3: 
180/200 Ibs. ....... 16.75@17.25 
200/220 Ibs. ....... 17.00@17.50 
220/240 lbs. ....... 17.00@17.75 
240/270 lbs. ....... 17.00@17.35 
Sows, U.S. No. 1-3, 
270/360 lbs. ..... 16.75@17.00 
LAMBS: 
Good & choice ..... 21.00@22.00 
Utility & good - 20,00@21.00 
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LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sious 
City on Wednesday, Oct. 
23 were as follows: 








CATTLE Cwt. 
Steers, prime .....$25.50@27.0 
Steers, choice ..... 23.50@25.0) 
Steers, good ...... 20.756 23,50 
Heifers, ch. & pr... 22.50@24.50 
Heifers, good ....- .50@ 22.60 
Cows, util. & com’l. 13.00@15.0 
Cows, can. & cut... 11.00@13.0 
Bulls, cut. & com’l, 14.50@16.0 
Bulls, good (beef). None 

HOGS, U.S, No, 1-3: 

190/200 Ibe. ... <6 16.50@17.4 
200/220 Ibs. . 16.75@17.8 
220/240 Ibs. . 16.85@11.5 
240/270 Ibs. ..... os 16.85@17.2 
Sows, U.S. No. 1-3: 
270/360 Ibs, ....- 16. T5@1T 
360/250 Ibs. ..:.- 16.50@16. 

LAMBS: 

Choice & prime .. None quote! 
Good & choice . 20.00@21.% 







Totals 


Chieagot 
Kan, Cit 
Omaha*t 
N.S. Yar 
St, Josep 
Sioux Cit 
Wichita*? 
New York 
Jer. 
Okla, Cit 
Cincinnat 
Denvert 
St, Paull 
Milwauke 


Totals 


Chieagot 
Kan, Ci 
Omaha*t 
N. 8. Yar 
St. Jose 
Sioux 
Wichita* 
New Yo 
Jer. ( 
Okla. Cit 
Cineinna 
Denvert 
St. Paul 
Milwauk: 


Totals 


ineludin; 
toe 
slaughte 
local sli 


C. 

Ins] 

livestc 
week 


Wester 
Eastern 


Total 
Wester 
Easterr 

Total 


All ho; 
grade 


Wester 
Easter 


Tota 















SLAUGHTER 
REPORTS 


special reports to THE NATION- 
AL PROVISIONER, showing the 









Oth ee SSN Hoe 












Nott ot aS eS 





rades of 
arkets in 
red with 
Ovisioner 
follows: 


: REsRESErss* 





6.85@ 11.25 
6.85@17.2 


6.75@17.0 
6.50@16.% 


one quotet 
0.00@21.25 


16, 1957 















































number of livestock slaughtered at 


33 centers for the week ended Oct. 


19, 1957, compared: 


CATTLE 
Week 
ended 
Oct. 19 
23.540 
16,295 
ymaba*t .. 4,185 
x s§, Yardst er 
st. Josepht. 11, 
Sloat Cityt. 13,429 
Wichita? .. 8,100 
New Yor’ 

i. Cityt 12.928 
Okla. City*t 7.746 
Cincinnati§ . . yo 
Denvert 9 .5RE 
st. Pault .. 17,214 
Milwaukeet.. 4.77% 


Cor. 
week 

1956 
24,833 
21,279 
28,971 
15,988 
12,055 
14,962 

5,937 


Prev. 
week 
25,798 
14,738 

3.377 
12.209 
10,771 
12,705 

2,833 


13.266 
7.325 
4,975 
9.976 

17,609 
5,168 


140,750 


picagot ..- 
ian Cityt. 
* 





10,696 











...141,871 


HOGS 
Chieagot ... 31,359 
Kan. cityt. 19,446 
Omaha*t .. 13,974 
VY. §. Yardst 40.590 
St, Josepht. 30.504 
Sioux Cityt. 17,026 
Wiehita*t .. 12,449 
New York & 7 
Jer. Cityt 57.980 
Okla, City*t 12,007 
Cincinnati§.. 15.757 
Denvert . 10.810 
st, Pault .. 54.731 
Milwaukeet.. 7,349 


.. 328,982 294,434 371,11 


SHEEP 
5,218 
3,516 





Totals 193,431 
24,867 
16,813 
11,473 
38.540 
27.661 
13,574 
13,675 


27,744 
15,523 
58.104 
48,078 
36.597 
19,870 
11,797 


59,108 
12,864 
12,441 
10. 
53 


57,193 
12.513 


251 
528 





Totals 


4,874 
3,950 
501 
3,960 
12.487 
2,723 5 
769 = = 1, 
6 


Chieagot ... 
Kan, Cityt. 
Omaha*t .. 778 
N.8. Yardst 4,223 
St. Josepht. 10.542 
Sioux Cityt. 4,058 
Wichita*t Bee 
New York & 

Jer, Cityt 37,343 
Okla. City*t 1.892 
Cincinnati§.. 1.090 
Denvert . 20.064 
St. Pault .. 9.562 8,618 
Milwaukeet.. 1,442 2,011 


. 99,728 110,601 


36.803 4! 
2,242 5 
422 
31,241 


Totals 


*Cattle and calves. 

+Federally inspected 
including directs. 

Stockyards sales for local 
slaughter. §Stockyards receipts for 
local slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter 


slaughter, 


of 


livestock in Canada _ for 
week ended Oct. 12: 
Week Same 
ended week 
Oct. 12 1956 
CATTLE 
Western Canada.. 22,383 16,614 
Eastern Canada... 20,433 16,923 
Totals 00.0.2... 42,816 33,537 
HOGS 


Western Canada.. 46,457 32,277 


Eastern Canada.. 55,228 58,300 
Mie ......... 101,685 90,577 
All hog carcasses 
ae 110,638 99,223 
z SHEEP 
Western Canada.. 5,803 5,630 
Eastern Canada.. 15,104 15,738 
Totals 2... 20,907 21,368 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
4Ist st., New York market 
for week ended Oct. 19: 


Cattle Calves Hogs* Sheep 
Salable ... re 


130 F 
Total (ine, 2. 

directs) --2,453 666 19.272 9,361 
Bt wk.: 

Salable .. 209 8 

Total (inel. . 


252 


flireets) ..2,252 714 20,113. 11,439 


*Ineluding hogs at 31st street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs 
17.. 2,404 191 15,169 
18.. 963 220 9,871 803 
19.. 225 1,04 60: 
21..24,361 5,501 11,035 
Oct, 22.. 8,000 1,500 12,000 
Oct. 23..18,000 1,000 10,000 


*Week so 
far ...50,361 8,001 oo 
3 , 
0,536 46,672 8,701 


WE. ago.39,563 
Yr. ago .53,248 

*Including 17 cattle, 3,750 hogs 
and 624 sheep direct to packers. 


Sheep 
Oct. 
Oct. 
Oct. 
Oct. 


_ 


SHIPMENTS 

Oct. 17.. 3,439 13 3,349 “aa 
Oct. 18.. 3,282 59 3,273 408 
Oct. 19.. 562 wee ‘an 
Oct. 21.. 6,628 361 3,525 459 
Oct. 22.. 3,000 -.. 8,000 1,500 
Oct. 23.. 7,000 3,000 eae 
Week so 

far ...16,628 361 9,525 1,959 
WE, ago.16,130 40 10,044 3,145 


Yr. ago .18,941 304 9,809 2,058 
OCTOBER RECEIPTS 





1957 1956 
Cattle .. . -165,793 179,738 
Calves 12,573 18,692 
Hogs 198,018 247,160 
Sheep 32,485 38,132 

OCTOBER SHIPMENTS 

1957 1956 
Getty oc avcees 82,655 86,669 
IPM wiscinae poe 49,479 59,225 
BHEGD os a seed 14,480 7,954 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed., Oct. 23: 
Week Week 
ended ended 
Oct. 23 Oct. 16 
Packers’ purch. .. 32,814 26,881 
Shippers’ purch. . 16,051 16,186 
DORRIB Ee cic6:s4-05< 48,865 43,067 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Oct. 18, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 337,000 490,000 172,000 
Previous. 
week 325,000 447,000 200,000 
Same wk. 
1956 397,000 520,000 239,000 
1957 to 


date 11,545,000 17,010,000 6,352,000 
1956 to 

date 12,824,000 19,648,000 7,315,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Oct. 17: 


Cattle Calves Hogs Sheep 


Los Ang. ..7,250 400 1,225 10 
No. P’tland.2,150 415 1,225 3,800 
San Fran... 350 50 850 6,400 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Oct. 
23 were as follows: 


CATTLE: Cwt. 
Steers, choice...... 23.00@24.00 
Steers, gd. & ch. .. 19.060@23.00 


Steers, stand. & gd. 16.00@20.00 
Heifers, gd. & ch. 17.00@22.00 
Cow, util. & com’l. 12.50@14.50 
Cows, can. & cut... 9.50@12.25 
Bulls, util. & com’l. 14.50@16.50 
VEALERS: 
Choice & prime .... 
Good & choice . 
Util. & stand. ... 
HOGS, U.S. No. 1-3: 
160/180 lbs. 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs, 
240/270 Ibs. 
Sows, U.S. No. 


24,00@27.00 
22.00@26.0) 
16.00@22.00 








Sows, U.S. 
400/600 lbs 
LAMBS: 
Choice & prime .... 21.00@22.00 
Good & choice - 19.00@21.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Oct. 22, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


N.S. Yds 


Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs. .$16.00-16.50 None gtd. Noneqtd. Noneqtd. None qtd. 
140-160 Ibs.. 16.50-17.00 None qtd. Noneqtd. None qtd. $15.75-16.25 
160-180 Ibs.. 17.00-17.25 $16.00-17.00 $16.00-16.75 $16.50-17.00 16.00-17.00 
180-200 Ibs.. 17.00-17.50 16.75-17.50 16.75-17.25 16.75-17.25 16.75-18.25 
200-220 Ibs.. 17.00-17.75 17.10-17.65 17.00-17.50 16.75-17.50 17.00-18.25 
220-240 lbs.. 17.00-17.50 17.10-17.60 17.25-17.50 16.85-17.50 17.00-18.25 
240-270 Ibs.. 17.00-17.50 17.00-17.35 17.25-17.50 16.75-17.25 16.75-18.25 
270-300 lIbs.. Noneqtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
300-330 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
330-360 Ibs.. None qtd. Nonegtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 16.50-17.00 15.50-16.50 15.50-16.25 16.00-16.50 16.00-16.50 
SOWS: f 
U.S. No. 1-3: 
180-270 Ibs.. 17.00 only Noneqtd. Noneqtd. Noneqtd. 16.50-16.75 
270-300 Ibs.. 17.00 only Noneqtd. 16.75-17.25 16.75-17.00 16.50-16.75 
300-330 lbs.. 17.00 only 17.00 only 16.75-17.25 16.75-17.00 16.50-16.75 
330-360 bs.. 16.75-17.00 17.00 only 16.50-17.00 16.75-16.85 16.25-16.50 
360-400 Ibs.. 16.75 only 16.75-17.00 16.50-16.75 16.50-16.75 16.25-16.50 
400-450 Ibs.. 16.25-16.75 16.75-16.85 16.50-16.75 16.50-16.75 16.00-16.50 
450-550 Ibs.. 16.25-16.50 16.25-16.65 16.25-16.75 16.25-16.75 15.50-16.00 
Boars & Stags, 
all wts, .. 13.00-14.00 None qtd. 11.00-12.00 13.00-13.50 None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ibs.. None qtd. 
900-1100 Ibs.. None qtd. 
1100-1300 Ibs.. 25.50 only 
1300-1500 Ilbs.. None qtd. 
Choice: 
700- 900 Ibs.. 22.50-24.50 
900-1100 Ibs.. 23.00-25.00 
1100-1300 Ibs.. 23.00-25.00 
1300-1500 Ibs.. 22.50-24.50 
Good: 
700- 900 Ibs.. 19.00-22.50 
900-1100 Ibs.. 19.50-22.75 
1100-1300 Ibs.. 19.50-22.75 
Standard, 
all wts. .. 17.00-19.00 
Utility, 
all wts. .. 15.00-17.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. 
800-1000 Ibs.. None qtd. 
Choice: 
600- 800 lbs... 22.00-23.50 
800-1000 Ibs.. 22.00-23.50 
Good: 
500- 700 Ibs.. 19.00-22.00 
700- 900 Ibs.. 19.00-22.00 
Standard, 
all wts. .. 16.50-18.50 
Utility, 
all wts. .. 14.00-16.50 
COWS: 
Commercial, 
all wts. .. 14.00-15.50 
Utility, 
all wts. .. 12.50-14.00 
Can. & cut., 
all wts. .. 10.00-12.00 
BULLS (Yrls. Exel.), All 
GOO8 sc eceen None qtd. 
Commercial . 16.00-17.00 
Utiay «inc. 15.00-16.50 
Cutter ..... 12.00-14.50 


VEALERS, All Weights: 


Ch: & pr’... 


Stand. & gd. 16.00-22.00 
CALVES (500 Lbs. Down): 


Ch. & pr... 


- 20.00-22.00 


Stand. & gd. 13.00-18:00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Ch. & pr... 


+ 20.50-21.00 


None qtd. 

25.25-27.25 
25.25-27.25 
25.00-27.00 


22.50-24.50 
23.00-25.25 
23.00-25.25 
23.00-25.00 
20.00-22.50 
20.50-23.00 
20.50-23.00 
18.50-20.50 


16.50-18.50 


None qtd. 
25.50 only 


22.50-24.50 
22.50-24.50 


19.00-22.50 
19.00-22.50 


17.50-19.50 


15.50-17.50 


14.25-16.00 
12.50-14.50 


10.50-13.25 
Weights: 
None qtd. 
17.00-18.00 
15.50-17.00 
14.50-16.00 


27.00 only 
19.00-24.00 


19.00-22.00 
15.00-19.00 


21.50-22.50 


Gd. & ch.... 17.00-20.50 ' 19.00-21.50 
LAMBS (105 Lbs. Down) (Shorn): 


Ch. & pr... 


. None qtd. 


None qtd. 


Good & ch.. 17.50-20.00 19.00-21.00 


EWES: 
Gd. & ch... 
Cull & util.. 


« 6.00- 7.00 
4.00- 6.00 


6.50- 7.50 
5.00- 6.50 


None qtd. Noneqtd. 24.50-25.50 


None qtd. 24.75-26.25 25.00-26.00 
26.00 only 25.00-26.75 25.00-26.00 
None qtd. 24.75-26.75 25.00-26.00 


23.00-24.50 
23.50-25.00 
23.50-25.00 
23.50-25.00 


None qtd. 

22.75-25.00 
23.00-25.00 
23.00-25.00 


22.00-25.00 
22.00-25.00 
22.00-25.00 
22.00-25.00 





20.00-22.00 
20.50-22.50 
20.50-22.50 


20.00-21.50 
20.50-22.00 
20.50-22.00 


20.00-22.00 
20.00-22.00 
20.00-22.00 
17.50-19.50 


None qtd. 16.00-20.00 


15.00-17.50 None qtd. 14.00-16.00 


None qtd. 
24.50-25.50 


None qtd. 
None qtd. 


23.00-24.00 
23.00-24.00 


22.50-24.50 
22.75-24.50 


22.00-23.25 
22.00-23.25 


21.50-23.00 
21.50-23.00 


19.00-22.75 
19.50-22.75 


19.50-22.00 
19.50-22.00 


19.50-21.50 
19.50-21.50 


16.50-19.50 None qtd. 15.00-19.50 


14.00-16.50 None qtd. 13.00-15.00 


14.00-15.00 14.00-15.00 14.00-15.00 


13.00-14.00 12.75-14.00 12.50-14.00 


10.00-13.50 10.75-12.50 10.00-12.50 
None qtd. 
15.00-16.00 
14.00-15.00 
13.00-14.00 


None qtd. 

16.00-16.75 
15.00-16.00 
12.00-14.50 


None qtd. 

15.00-16.00 
15.00-17.00 
15.00-16.50 


22.00-24.00 
17.00-21.00 


19.00-22.00 
13.00-19.00 


15.00-22.00 


20.00-21.00 
16.00-20.00 


None qtd. 
None qtd. 


18.00-20.00 
14.00-18.00 


None qtd. 
20.00-21.00 


21.50-22.00 
20.50-21.50 


None qtd. 
None qtd. 


21.00 only 21.50-21.75 None qtd. 


19.00-20.50 20.50-21.50 19.50-21.00 
None qtd. 6.00- 7.50 6.00- 8.00 
None qtd. 4.00- 6.00 4.00- 6.00 
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... for full, mellow 
flavor and aroma! 


The ham that's 
already 


CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 








Are you contented with your sales? 
Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
and get ready to scrap the old sales 
quota! 


Morrell oS 


©1955, John Morrell & Co. 


BY JOHN MORRELL & CO., OTTUMWA, IOWA + SIOUX FALLS, SOUTH DAKOTA 
ESTHERVILLE, IOWA « MADISON, SOUTH DAKOTA 


CLASSIFIED ADVERTISING 





Processors of fine quality Ham... Bacon . . . Sausage . .. Canned Meats. 











Unless Specifica 
Advertisements 


Instructed Otherwise 
Be Inserted Over a tind Be Box 


CLASSIFIED ADVERTISING PAYABLE IN 
PLEASE REMIT WITH ORDER. 


HELP WANTED 


RENDERING MAN: Experience with 
rendering, maintenance of expeller cook 
boiler. Located in central Pennsylva 
qualifications and age. W-413. THE NA’ 
PROVISIONER, 15 W. Huron 8t., Chic: 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. ‘“‘Po- 
sition Wanted,’’ special rate; minimum 
20 words, $3.50; additional words, 20c 


POSITION WANTED 


MERCHANDISING SALES EXECUTIVE 
Proven results. Profits increased on each route 
from $500 to $7500 per year. Age 39. Married. 
References. W-415, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 75c per line. Displayed, 
$11.00 per inch. Contract rates on request. 


HELP WANTED 


MEATS—EXECUTIVE SALESMAN 
To represent America’s leading purveyors selling 
meats to hotels, restaurants, clubs, and institu- 
tions, in the Chicago area. Splendid opportunity 
for aggressive man who wants to go places with 
a dynamic organization. Applicants must have 
proven sales ability, specific meat selling experi- 
ence desirable but not essential, Unlimited earn- 
ing potential, excellent company benefits. Phone 
or write 

James M, Strauss, YArds 17-7100, 

Pfaelzer Brothers, Inc., 
Union Stock Yards, Chicago 














CANNING SUPERINTENDENT: Capable of man- 
aging complete canning operation including all 
meat and specialty items. Familiar with all types 
of canning equipment, W-426. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


LIVESTOCK BUYER: Experienced man Wi 
Prefer one with knowledge of both ¢ 
cattle. Please give employment record for the 
10 years, and salary received in each 

also state salary expected. Midwest location 
425, THE NATIONAL PROVISIONER, @ 
Huron St., Chicago 10, Ill. i 








i seta Rate a 


EXPERIENCED: Young man with 12 years’ ex- 
perience in packinghouse and wholesale meat. 
Lamb and mutton man primarily with background 
= — veal and pork. References. Located mid- 

ree to travel. W-417, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





FOREMAN KILLING FLOOR 
Independent well established Central Texas Packer 
needs experienced Kill Floor Foreman, Modern 
equipment, Federal Inspection. Must know both 
Beef and Pork kill. Salary and working conditions 
good. Reply giving experience, martial status, and 
age. All replies confidential. Personal interviews 
will be arranged for those qualified. 

W-423, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 


INDUSTRIAL ENGINEER: Modern beef an 
packer located in midwest desires man 
with standards, job evaluation and cost 
All inquiries strictly confidential. W. 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 


nti 





MANAGER-SUPERINTENDENT: Large or small 
plant. Practical, efficient. Livestock, production, 
sales, ete. Excellent references. W-416, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t.. 
Chicago 10, Ill. 





SAUSAGE MAKER: Experienced man 
quality merchandise. To take full charge, 1 
ARD F. LATE PACKING CO., Thurmont, | 
land. 








EXPANDING SALES DEPARTMENT 
Manufacturer of seasonings, spices, additives, etc. 
is desirous of hiring two men for new territories: 


SUPERINTENDENT: 30 years’ experience in all 
phases of meat packing industry. ey or: 
nished. Will locate anywhere. W-419. THE NA-| 1 Raste Michi North Ohio. New York 
TIONAL PROVISIONER, 15 W. Huron St., Chi- in Gktinen 


cago 10, Ill. 2 Kansas, Nebraska and Oklahoma. 





MISCELLANEOUS 
HOG « CATTLE « SHI 


SAUSAGE CASING: 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker * Counsellor ® Exporter ® imp 





2. Missouri, 
Liberal drawing account and bonus arrangement. 
Experience helpful but not necessary, Will train 
personnel. 

W-420, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Tl. 


STATIONARY ENGINEER: With ammonia re- 
frigeration experience for federally inspected 
slaughter house in central “aes Give age, 
education, experience, and xpected. W- 
366. THE NATIONAL DROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SUPERINTENDENT: Hog kill, cut, beef kill, hog 
easings, rendering and other departments. W-418. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








MANAGER or GENERAL SUPERINTENDENT: 
Capable of managing any type meat or canning 
operation with guaranteed results. W-397, E 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 








CATTLE BUYER: 12 years’ 
large packer. Stock yards, 
buying. all classes fat and 
F See 
St.. 


experience with 
sale. barns, direct 
feeder cattle. W-412. 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Tl 


60 





ASSISTANT FOREMAN: Wanted for smoking and 
euring department. Good opportunities, modern 
plant in northern Ohio. Give experience, age and 
background. W-408, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





407 SO. DEARBORN ST., CHICAGO 


THE NATIONAL PROVISIONER, OCTOBER 26, 
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